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Adorn'd with Corern-PLates, | 


| Exhibiting the Order of Placing the different Diſhes, c. 
N on the Table, in the moſt polite Way. 
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| . 0 ARIA 1 
| RIGHT HONOURABLE 


Farl of CHEST ERFIEL.D. 


My Lozp, 


F the higheſt Reſpect avs Vence 
I tion for your Lordſhip, could 
plead an Excuſe for my Boldneſs, 

1 might flatter my ſelf with the Hopes 
of being pardoned. | FT "muſt confeſs, 
that it argues go very mean Opinion of 
my own Abilities, to dare raiſe (con- 
fidering the humble Talents I poſleſs) 
my Ambition ſo high. The Book I 
offer to your Lordſhip's Patronage, is 
upon no greater a Subject than that I 


profeſs; 1 Performance in which I 9 


have collected whatever I judged moſt 
uſeful and moſt agreeable to the Pa- 
late, and for the Service of a Table: 


I Thrice happy could this Work meet 


with your 3 s Approbation, fa- 


voured 


DEDICATION. .-.. 
voured by which it could not fail of 
growing into immediate Notice. 

Your Lordſhip's exalted Qualities 
have been the Theme of the greateſt 
Pens, and the Admiration of the va- 
rious Courts You have vifited ; for 

 whichReaſon it would very ill become 

me to attempt a Panegyrick upon 
them. Tis therefore moſt proper for 
me to revere them in Silence, and to 
beg Pardon for the uncommon Liber- 
ty of this Addreſs, I am with the 


utmoſt Deference, 


My Lon, ; 
 YourLordſhip's moſt obliged, | 


moſt devoted humble Servant, 


VINCENT LA CHAPELLE, 


25 nn 271 TR 1 " 5 


. 2 dard. 55 


1 


* W . Age, as "Walt as in \ theſe of 
a remote Antiquity,” good Entertain- 
JJ ments have been the Delight of Perſons 
of all Ranks and Conditions. We are ber : 
in Search of new Delicacies, and endeavt 
to improve upon the drefling and ſerving up 
Deinties of every Kind. At this Time a 
Table muſt be furniſhed with the moſt ex- 
quiſite Diſhes, and the whole diſpos d in ſuch 
a manner as may pleaſe the Eye. There are 
Rules in all Arts; and ſuch as deſire to be- 

come Maſters of them, muſt conform to 

thoſe Rules, which however is not alone ſuf- 

ficient; Experience and a continual Practice 
being required, in order to attain Perfection. 
A Cook of Genius will 'invent new Delica- 
Lies, to pleaſe the Palates of thoſe for whom 
he is to labour; his Art, like all others, be- 
ing ſubje& to change: For ſhould the Table 
of a great Man be ſerv'd in the Taſte that 
prevail'd twenty Years ago, it would not 
pleaſe the Gueſts, how ſtrictly ſoever he 
might conform to the Rules laid down at 
that Time. This Variation in Cookery is the 
Ne of Er the enſuing Work: 


The 


: * PREFACE. 
The Treatiſe on Cookery entitled, Le 
5 Cuiſinier Royal S Bourgeois, having been writ- 
ten ſo many Years lince, is not proper for the 
preſent Practice. Tis now upwards of thir- _ 
ty Years ſince any, new Edition of that Work 
has appeared; however, it was printed un- 
der a new Title, which was an Impoſition 
upon the Publick, The Cuiſinier Royal & 
Bourgeois, was tranſlated into Exgliſb by Per- 
ſons of my Profeſſion: But thoſe who will 
take the Trouble to compare that Piece with 
mine, will find them entirely different. I 
may be ſo bold as to aſſert, that I have not 
2 a ſingle Circumſtance in the enſu- 
Treatiſe. from any Author, the, whole 
— the Reſult of my on Practice and Ex- 
F As my Deſign is not to offend any 
erſon, but only to pleaſe the Publick, I flat- 
ter my ſelf that my Endeayours will be re- 
ceived with Candor. Being a Foreigner, che 
4 Engliſb Reader will, I hope, excuſe the De- 
—_: - fodks in my. Style, which however, I believe, 
Will be plain enough to thoſe. who are ever 
ſo little converſant in Cookery. K 
To complete the whole, I eee ler 
to add Directions for 4 Houſe Steward, which 
x am pet ſuaded a great er of id 
| will not think  unnege rye. 8 125 1 23 


1 
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8 : f Diraatius for a FinſeStowart, ole Y 


* 7 1 
[1 She f itt: 


77 Reat Truſt is.repoſed in a Heger 
ä auch and ede his utmoſt At- 
tention 


C * 


1 EET RT 
* 


\ — 


| tention. to Acquit” Kimſelf well; be being 


immediatel . accountable. to 118 Maſter, r 


the head Steward, for all Family Expences; 


according rot we Orders they may have given 


him. 
| He muſt be elk acquainted ani the 
Bulle of a Cook.” and CoafeGoper, be. 


n 


3; 33 
At his PET ATR ww: Duc, ! he 
ME draw, up a general, Account of all 


Things committed to his Charge by his Ma- 


N "whoſe Orders he is to follow in every 
articular: He ſhould keep à good Under. 
ſtanding with the head Cook and Confectio- 
ner, b ſupplying them regularly with all 
Ne ries; and then give! in a full Account 
ol all, to be ſigned by 5 Maſter or the Ste w- 
ard, Which Account he muſt keep by bim, 
ready ro produce. when called for. 


It is his Bufineſs to provide good Seal 


boch for the Offices and Kitchen, and tb 
change them, and Tradeſmen alſb, whenever 


they ate found unfit for their Bufineſs, or negli- | 


gent in it: Without particular Care in this 
2 4 he can never do Tur, 0 his Ma- 
. 


He WH Ve care to 15 f in all Nabeſhries 


in due Time, and give every Servant what 


be may want, without ſowring him; with 


this Proviſo however; that he* rünt nothing 


N A 2 a unrea- 


3 CET - | E F 3 Y E 8 111 


* 


iv PREFACE 5 


unreaſonable, ſince this would be ſquander: 1 


ne his Maſter” 8 ene heel 1s to 5 2 | 


ay q 1211 


ſors 15 Lig uors as 1 in common ier, 
which la he; "Ty buy by the RS 5 
and let it be retailed 54 the Butler, Whoſe 
Account he. muſt take very. Day, to 9 Pe 
vent Confuſion. 


en — muſt be knowing in Butcher | 
Meat, and make an agreement in Writing at 
ſo much a Pound, whether Beef, Mutton, or 
Veal, for the whole Year. Let him li pa 
take care to {ce all weigh'd, before bim. and 
keep a Memorandum thereof. „ 

oo} 4 like manner let him bargain, WES the ; 
Poulterer to be ſerv'd yearly, or quarterly, at 
ſo much a Piece, for tame, as well as for 
wild Fowl: He muſt duly inform himſelf 
of the Market Prices of every Thing in its pro- 
per r for the Sake of his Maſter's In- 
acre. 
He. muſt rake. 5 ſame Method ed [the 
Cbeeſemonger, in order to be the . 
plied with larding Bacon, with Veſip 17 
Hams, ond thoſe of Bayonne, &c. wit Hog g 
Greaſe, Sauſages, Andouilles, Neats Tongues, 
and whatever is requiſite for Entremets. 
He, muſt be a good Judge of Fiſh, of all 
Kinds, both of Sale and:freſh Water, and of 


allfors, of Fruit 48d b All which Par- 


. ticulars 
| 


ticulars * W's Hh a is o previous Know- 
ledge of Cookery and Confectionaryß. 
| K is likewiſe his Buſineſs t to 3 85 with the | 


— 


Grocer, Chandler and OQylman, for Sugar 
Spices, Candles, Links, yl, Sc. as alſo 1 
provide Salt, Pepper, Cloves,. N utmegs, Sc. 
All kinds of Flowers, and Cheeſe; in a Word, 
every Thing * anting in the Kitchen an 
Offices. 
All the Kitchen Furnituts* falts W | 
under his Care, which he muſt ſee mended 
or ſupplied When neceſſary, both in the 
Kitchen and Offices. " Ins | 
Moreoyer, _ a Steward 4 the Houſhold 
muſt be able to form the Plan of an En- 
rertainment; todraw up a Bill of Fare, and to 
order the Courſes for every different Table, 
according to his Maſter's Will and Pleaſure: 


| forts of Entrees, Soops, Roaſt Diſhes, and 
Entremets; berufe it will be im pon 
for him to make a Bill of Fare as it o 
be. 80 that here again ſome Skill i 
Cook and ConfeRioner's Arts is re uiſite, Nig 
leſs the Steward will be always ö aſking the them 
what he muſt do. hen any great Enter- 
tainment is to be made, tis the Steward's, Bu- 
ſineſs to take his Precautions accordingly, in- 
quiring of the Butcher, Poulterer, &c. what 
_ they have by them, in order that he may 
re- the very beſt of every Thing. He 
likewiſe may order the Officers of the Kit. 
: Om ang. confer” with them about the Ne- 
5 ceſſaries 


He ſhould, know what is moſt lik d of all 


3 


; Farr with the Confectioner, as to 4 118 
potes, Sweetmeats, Hl. ſpecifying the Noh: 


vi DR 2 F A E. 


— for the Entertainment; Rae Bui 


er of Plates to be ſerv d of every Kind. The 


teward muſt form a Plan of the whole Ser 
vice beforehand, ranging every Thing in its 
| Forer Place, Pi ding well the different 


izes of the Diſhes, and what every one is 


10 contain. He ought to be well provided 


with Plate, and muſt form his Plan, and 
make a Draught of all as regular, and beau- 
tiful as poſſible. In caſe he want Hands, 
Nis own - Diſcretion will tell him that he 
muſt conſult . the. head Officers at Home, 
whom to employ from Abroad; to the End, 
that every Thing may be dete in good Or. 
der, and nothing, loft out 2 che Kitchen or 
Offices. Ss 
" He muſt never fail to cover the Table in | 
200d Time, and have every Thing in Rea- 
1909 well ranged on the Buffet; and al 
kale care that the Waiters be well inſtructed 
in their Duty, in order to prevent Confuſion. 
When a Courſe i is ſerved up, the Steward 


one wait a little to hear the Opinion of 


the Company: If any thing is found fault 
with, he muſt inform the Cook civilly of it, 


that he may know how to mend it 1 


Time; and alſo tell him what pleaſed the 
5 3 in order that he may continue in che 
fame Method. 

| After this, he muſt immediately pre] are 


che other Courle, and then order the Waiters 
SR | to 


FFF PTT 8 


to clear Pu Table; 'E giving a at if his Eye 
over the whole Courſe, in order to range the 
Diſhes, whether great, ſmall, or pres ey 
Ones, every, one in its proper Place; for no- 
thing is more ſhocking than Haſte and Con- 
wien in ſerving up: This being no ways ho- 
nourable either for the Wen eman or bis 
: Servants. Se 0 
When the lat Courſe 3 is ond be müßt 
go to the Confectioner's Office, and there 
range the , Deſert in the ſame manner, (as 
near as he can) in which it is to be ſerved 
up, in order that he may know where to 
place his Fruit, and where his Compotes, &c. 

| He then muſt ſee if the Table be completely 
clear'd ; taking off the upper Table Cloth, 
and the Leather which lay between it and 
the nether one, on which laſt the Deſert is 
to be ſerved. When every Thing is placed as 
it ought to be, he ſhould wait a little to hear 
the Opinion which the Company have of 
the Fruit, and then go to the Kitchen to ſee 
what may be left: If he finds any thing that 


will ſerve another Time, he muſt Order the 


Cook to lock it up, and give the reſt to the 
Tables of the Officers and Servants. 5 
When an Entertainment is to be made, he 
muſt number up the Gueſts before hand, in 
order to lay out the Table in a proper man- 
ner; and order the Diſhes ſo, that no two 
of the ſame ſort may be near one another ; 
for beſides that this has an ill Grace, it might 


confine ſome of the Company o what they 
don't like. 5 The 


— — 


* r r 


ag 


The Make or Shape of the Table ought 
likewiſe to be confidered, in order for rang= 
ing of the Plates and Diſhes in ſuch a mai 
ner, that every Perſon may come at wh 


he likes; and that the Waiters may not be 
forced to diſturb the Company, in ſerving or 
taking away; a Circumſtance that is ſhocking, 
and yet this happens but too often, for want 


of taking proper Care beforehand. _ 


* 4 


A 


— 1 5 K 
* 1 - 
y * ls , * — * 
* bY * 1 
* " * 
4 * 5 ' * 
* 
— 
1 
* 
8 ; 
* = 
* ” 
* ” . * * 
N 8 * 3 
+ 


40 AT 73 oh Miconage Page 1 

J make a French Olio. WL 

4 Spaniſh Olio. 

4 n om os: £ 
Pottage a la Fambe de Bois. x - 

{ Cow-Heel Pottage. - 1 
WPottage of Chervil, the Dutch way ik 

Portage de Santez, with Pearl Barley. The 

Dutch way. 7 
Portage of Rice the Poliſh way, called Rou 
ſolle 1 


ſo make a Rice Olio with Cullis of Cray-Fiſh. 8 
Rice Olio, with Cullis a la Reine. ibid. 


Pottage à la Galbeure, or Beurnoiſe. 9 
o make Kervel Maes Pottage, uſually eat in 
the Months of March and April. ibid, 
Pottage of glazed Fricandeaux. 10 


Pottage of Cardoons larded and glazed. 0 
o make a Biſque of Fowl. 


5 of Vail, and of other kind of i 1 N 
Niiſcue of Pigeons d Ia St. Cloud with Vas [4 


_ 2% 
nother Pottage, or Biſque, of Pigeons, d la 
St. Cloud 2 blanc. i ? * 1 i : 


tage d la Facobine. | | K Y 
tage @ Ia Houzarde, 1 
tage of Cheſnuts. ibid. 
Kea . 


Pottage 


CONTENTS. 


Portage of F Soles en gras. Page 17 
Peaſe Po b a la Beurgoeiſie. 18 
Ant be: 


Peaſe e Hag, | | 
To make a Na with Ducks and farts C 2 


Tomate a Pottage of Partridge with C 2 50 21 
To make a Pottage of Partridges a la Reine. 22 
Another white Pottage a la Reine E 
A Pottage of en Dail and Par ridges. 24 


A Portage of Wood- 2 5 way of an Ohs. 25 

An Italian Pottage. Wes TT 88 28 | 

A Pottage of Green Geese forced. *\ id. 1 

A Pottage of Teals or 9 5 Bird with md 

A Pottage of Spaniſh — W. 1 
Pottage of young green Pegſe. 

Crufts 2 la Pure werte. * W 0 120 bie 


ry s, with Cullis of Lentils. 
Pottage of Criifts with Purſlane Stats. ws 


Pirtox e of Cruſts 8 Cullis of. Lies 5 * * 


A . of : : 
A Pottage 0 F Partrithe with Lentils. . wid. 
2 Poetare Te en x graſs. Dy, 32 
Portage of Gooſe, Grblets © 3 
Portage of Lamb's Head. Fs ue? 
Phtcope without Water. 3 
A Pottage ef Sante with a Fowl ar 41. _ 
Pottage de Sante with Onions. "of = 
A a of forced Chickens with forcell ci 
cumbers. | 
1 To o make a Pottage of Chickens and WM: 
0 au Baſilic. Py 37 
wr To make a Pottage of Chickens with Rie and 
Wa. 5 


a 
Aa woe — OO aides, nods 
9 9 „ 
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. Pottage 


CONTENTS 


Pottage of. Chickens with A N % 0p 39 
ttag# of Profitrolles. At AGO 
Pattas e of” White" Prgitrolles. 1 8 
Pate 9 Profitrolles auth W 
Pattage of Quails, Sas. wi or Peg i in 
Profitrolles. e ibid. 
Another Pottage of Profitralles... Yo x ol 
Pottage of forced A ran brews Onims, 44 = 
A Pottage of Parmeſuan. 45 6 
 Pattage Bart ridge. iihiq. 
Pottage of Turkey with' ne” WN 40 
 Pottage of Capon forced with Oy gers. e 
Cruſts 2 Cullis of Craysſiſb en Star. e 
Cruſts with Cullis of Partridges, ibid. 
Cruſts with Muſhrooms, + 50 
Coops with 2 eee eee 
Crufts with Afar agu Tops. n 2653. 
 Crufts with Parmeſan G a a Piemontajſe 2 
Bain-Marie. ibid. 
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res | 53 
conſumin 0 mat 
* ve _ 2 T 8 85 ibi 
Chicken Water. | 1 9 - ul. 
Broth a la our 4 Auvergne. | 5 bid. 
Fottage d la Bourgeoiſe. 3 6 
| Advertiſement. 57 
A fart of Pottage which the Poor may male 


inſtead of Meat Broth. 5 
To mall 6 Faun fer ove or tus Perſe, mf. ibid. 
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To make Pottage enough # tity Poor for a 
The Diftribution of the Broth. ? 60 


Another ſort of Broth fer. th the Poor when fc or 
Other Broth maigre. „„ Arvder POT 
Panada for Childre. ibid. 


5 Cooling and medicinal Broth, n 1 
« Chicken W ater. | TED 66 


Moiſtening and cooling Broth with Herbs. 6 7 
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little Money. . 59 


healthy. bid. 


Broth for Children. © I RN 62 
Broth au Bain Maris. * 8 ibid. 


Panada for thoſe who are either recovering their || 
Health, or have Ioft their W 63 
Panada with Oatmeal. ibid. 


Cooling Broth withVeal, 55 


Pettoral Chicken Broth, bbd. 
Cooling Broths with a Calf's 988 ib | 


Broth of Cray-fiſh to ſiveeten the Blood. 68 
Viper Broth to purify the Blood. ibid 
Red Broth very proper in Diftempers, where 
opening Remedies are preſcrib'd, as in the 
3 of the Reins and Bladder, ac- 
cording to the Preſcriptions of Phyſicians. 6 
_ Broth with a Cal 7 's Plc Sea Pain 5 
the Breaſt or Lungs. ERIN 
Broth for obſtinate Head- ach. or 
Bitter Broth againſt — in the S tomach, 
and vomiting. ibid. 
Another ſort of Broth with 4 Calf 's Pluck, 
; againſt Pains in the Breaſt or the Lungs. 72, 
Chicken Broth egainſe Pans in the Breaſt or 
| Lungs, | ibid. 


| CONTENTS 
Y Broths with Snails and Fenn a dry = 


= Cough 11.) tn Bageye 
F Broth __ Gran, in A _ Mahn g. 8 
. ney 990 „e ns e 
Brot ainſt Vapour s. 1 
A 3 rot of (2m FA 10 e, z 
"Blood. ibid. 
Creſſes Broth. | ALKYL VIE. 
(bervil Broth. wo, De ab 7s 
| Another ſort of Chervil Broth. © © tbid: 
Broth of wild Endive. © runs ibid. 
4 Scorſonera Brot. +1) Ibid. 
Turnip Broth againſt a Cold: - 76 
Strengthening Broth," to warm thi Bled of el- 
derly and weak Peple. | bid, 


The way of making Broth Cakes, which may be 
© - convemently carried abroad, and paso va 


above a Year. 8 


78 
| The manner of making a Hite le Quantity -4 
Broth in Cates, 


of Gravy, Cullis, Sauce and Silpicon 


The manner of making * "Ms 
Veal Gravy. Mae 
The moſt uſual Cullis. 82 
Cullis another Way. | ay 84 
Cullis another way. e 
Another way of making Cullis. . 85 
Cullis of Ham. WS. 86 
Another Cullis of Has. 87 
= Cullis the Italian EIS ibid. 
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Cullis 
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deter C 77 e Cullis bal 7 [brown for Spops.ibi J. 
Deer Cullis with green ben. ee 
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Cullis of green Peaſe. e 
Cullis of Partridge. 

Cullis 97 Lentils. 
Sauce (d la Romaine.) 

Sauce the Italian a y 1 
=_ Sauce the Italian way. 
Sauce (in Ravigotte) 
Sauce (in Ravigutte) another way. 96 
Sauce (in Rauigotte] another way. ibid. 


Sauce (in Ravigotte) another way. ibid. 
Naxos (in eg ea another way (d la Bour- 
fe} „ 

4 fweet * „ ibid. 


A Sauce with Fennel and obe ies jübid. 


Minc d Sauce. : 8 
Salpicon. ibi 
Hot Sauce in Remoulade n way. ibi 
A thick Sauce with Pepper. | 

© ,Gafer Sauce. 100 
Sauce with Trufles, „ = 
Onion- Sauce. | . 2.5 WDWL 
Green Onon-Sauce. 131 410080 
Periuice-Sauce. | 1 


Other Verjuice- Sauce. 5 
Sauce with freſh Muſhrooms.” 1d. 
Hance (au pauvre homme.) ibid. 
Sauce (au pauvre homme) with 07, . wid. 1 
Sauce a Pepper. 8 = 
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E | Robert-Suuce. e e N 
1 | Ham-Sauce. V3 SJ F\ I FS W) A ** 
= Grim Sauce. he eier noble W vw an 
| Sauce of Parts. Ks nn 0 ib. | 
= Sauce of Snipes. ee = 

W Sauce with Aurtm 0 ond. Shalits bid. 
LAncbode Sauce. No 
A Carp Sauce. 1 ibid. 
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Ferrine d la Re gons. WN R- 10 


Terrine of News of Mutton with Obiſumts, 5 


” . Terrine of Mutton Rumps with: Tini. N ; 
xz Terrine of. Mutton Rump i \B 


Cabbage. A Mug 5 ' 9584 
Terrine F "Mutton : Rumps with Outumbets: 10 
Terrine of Griſtles of Veal wich JE ou 
e la Bourgebiſe.) y 

Terrine of Veal Griſtles, with een Baſs Fu- 

ey, Aſparagus, and Hearts of Kertices. bid. 

1 Terrine of Mutton Fillets with Cucumbers. 111 
T, errine of F * of Beefs with @ minced Sauce. 


bud | 

Horch. Putch, 1 1 
Terrine of. Chickens with C ucum nien 
Terrine (a la Ravareiſs) LY 
1] Terrine of Pinions with Austen —_— 
1 Terrine Zaren with Crayc ioo 
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drain d and tied up with packthread; {eas 

| ſon the whole with Oni ; 

| (Mignonette ) and then cover it with ſheer” of 
Beef; take two — of Veal, cut then in 


ons, and put 


B 2 1 0 ſlices, | 


— 


YR” 
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and put it in your Olio. You mult put to ſteep 
Peaſe, in luke-warm Water, in the morn- 


waſh them in het Water, and boil them 
in a Sauce- pan with good Broth: Your Olio 


Vou ſerve it in cover d China Cups, with flices of 


ſides. Take care your Broth be well reliſh's;; 


only, that there need not be a great deal of 


poder d Saffron. in a little Broth, and put it 
utto your Olio, ſee it be well taſted: 


4 THE MODERN COOK. 
flices; and ſer them to ſweat gently; over the 
Stove, till they ſtick to the Stew- pan; but dont 
let them burn: Pur ſome good Broth into it, 


over night ſome (Gravance) that is,”-Sparih Wil 


3 
2 Fl 
1 * 


ing pick them clean one after another, then 


being done, give it the beſt taſte you can; 
then take out all your Meat and Roots, and 
put them in a large Diſh; range handſomely 
in the Diſh er Olio- pot you ſerve up in, your 
griſſels of Beef, Veal, and Mutton; and Roots, 
which muſt bewell clean'd: Whenevery thing 
is in good order in your diſh, then put in your 
Hogs feet and ears, Cabbage, Celery, and Leeks, 
in the ſame good Form; add, laſtly, your (Gra- 
uance) with a little Olio Broth, and ſerve it hot. 


toaſted Bread as big as your two fingers; fill 
each Cup with Broth, and put a Toaſt at their 


and ſerve it as hot as you can. 
Auutber Spaniſh Olio: 


X7 Our Meat being cut as above, put it into 
the Broth-por, and give it the ſame ſea- 


ſoning in the ſame-manner! with this- differenee 


Broth: All this being done, diſſolve a pinch of 


Take 
out 


* 


= 


2 out your Olio, place 3 itina diſh larg e enough, 
dh and order it as in the laft ep pour in 
as much Broth as it will conveniently hold, and 


W ichor wi toaſted r round i 3 ON UB 
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then add your (Gravances) over it, Jud ſerve 


7 - 
F 
+» vn as KY 


Pottage 2 2 Fambe de Bois, 


J 3 a ſhin of Beef, cut off the two oath 


and leaving the thick bone a foot long, 
fet this and fore ſlices of buttock of Beef to 


W - boil in a Broth-pot with ſome good Broth and 
a piece of buttock of Beef in flices, put in a 


: | Stew- pan full of cold Water, Jy skim the 


t well: Then ſeaſon it with Salt and Cloves, 


two or three dozen of Carrots, a dozen of 
Onions, two dozen Heads of Celery,- about 
twelve Turnips, and a ( Mignonette) with a 
Fovwl and two old Partridges. Your pot muſt 


boil very gently, and ſhould be put on betimes 


in the morning, to make the Broth gradually. 
Having obſerved all theſe directions, take a piece 


of a filler of Veal, about two 3 put it 


to ſweat in a Ste w- pan over a ſlow- fire, till it 
ſticks; but let it not burn: Moiſten it with a 


lietle Broth of the (Fambe de Bois) taking off 


* all the Fat, then pur it all in your pot toge · 


ther. An hour before you ſerve dinner up, 


put in a dozen Heads of Celery: When your 
HBroth is enough, and well wy take French 

= Rowls, and ae off the Cruſt as whole as you 
can, and put it in a Stew-pan; ſtrain ſome Broth 
upon them; — 

e vp till the Bread be W. foal 


be no fat, and let 


1 


5 oy TRE MopER \ 


t 3 
1 #5 


5 „ 


then put it in your diſh; and garniſh it * 


all the Roots you have in your Broth; and, if 
pleaſe, put ſome of the ſhin upon your 


| og and ll, it up with Broth: Serve it hot: 


If you ſerve it in an Olio-por,, you nerd 0 not 
eh in _ 8 at all 


4 Crw-Hiel Portage. N dr 


3 5K. 


Pur, in your pot ſeven or eight und | of 


— of Beef, a leg of Mutton cut in 
two, three or four pound of a leg of Veal, 
and the knuckle of a Ham; put your pot over 
the Stove till the Meat ſticks a little to it, then 
pour in ſome Broth without fat; put in alſo 
a Fowl, and an old Partridge, a ¶Mignonette) 
ſome Carrots, Parſnips, Turnips, and a bunch 
of Celery, and let it boil, very ſſowiy: Then 
boil your Cow-heel, and finiſh the doing of 


” It 1 in a little Braize, chat is, in a good Seaſon- 
ing; When all is ready, take the Cruſts of French 


Rowls,. and put them in a Stew-pan 3. ſtrain 
ſome. clear Broth upon them, taking off all the 
Fat; and let them ſoak and immer a while over 
the Stoye; then put it into the Soop diſh, 


with, FOE rhe! upon it. 7 Laſtly, fll It be 


with Rock., d ns it And her c 


7 7 c Buch , 173 
I EE, ready a ſufficient quantity of n. 
roth, and put in it a knuckle of Veal cui 


1 jn pieces of the bigneſs of an Egg; pe oy — 


take care it does not boil rog much. Halt an 


© 1+ «8 TT C 4 | | hour 
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f THE MODERN COOK. 7 
hour before you ſerve Dinner, throw in ſome 
forcemeat Balls, not too fat, but of a good 
cConſiſtence; roll them beforehand in raſpings 
of Bread; they muſt be no bigger than a ſmall 
Nut. A quarter of an Hour before you ſerve, 
put in a pretty deal of Chervil mix d and 
chopp'd very fine, together with an handful 

of Flour; there muſt be a great deal: For 

_ large Soop a good plate full is requiſite. When 
your Chervil is in, keep it always ſtirring till 
pou ſerve up dinner. It is ſerved up without 
Bread. e 


Pottage de Santiz, with Pearl Barley. 
The Dutch Way. 9 
GF T ſome good Broth, wherein you may 
2 put a knuckle of Veal, or a Fowl, or 
both, if you think proper, and put to it all 
ſorts of Herbs haſh'd, as in the common Pot- 
tage deSantez ; then take about three quarters 
of a pound of Pearl Barley, boil it in a Stew- 
pan by it ſelf: When tis near enough, put it 
into your Pottage; and half an hour before 
you ſerve up dinner, put in ſome forcemeat 
Balls, as in the above- mentioned receipt; and 
you may put the Fowl or knuckle of Veal 
upon the Pottage without any Bread, the Pearl 
Barley ſerving in its ſtead. 8 43 
Portage of Rice the Poliſh Way, called Rouſſole. 
Pk and waſh your Rice very clean; put ic 
in a pot with a knuckle of Veal, and a 
Fowl cut into quarters; moiſten them with 
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Bot Water, and let them boil very ſlowly; put 
in a handful of Parſley Roots, anda handful of 


it gently, and keep it from (thickening; give ĩt 
a good Taſte; and juſt before you ſerve, put in 
a handful of Parſley, and diſm up your Portage 
= the diſh you ſerve it up in; put 4 quar- 


Fo piece of Veal and Ham, and cut them like 
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Parſley Leaves, a good pinch of Mace pounded, 
a pinch of Pepper, and a piece of Butter; boil | 


ter d Fowl: upon it, and ſerve it up 


To make CY Rice 2 with. Cullis . Cray: : 
Fi 

Ake ſome Rice well waſh'd * clean d, 

put it in a pot of good Broth; make it 

boil very flowly, and add half a dozen of live 

Cray- fiſn: When your Rice is done enough, 

and well taſted, pour upon it good Cullis of 
Cray-fiſh, with the tails; ; take the Cray-fiſh 

out of your Pottage, and ſerve 1 it hot. | 


A Rice Olio, avith. Cullis & la Reine. 


Oil a Fowl with your Rice in a pot of good 
Broth, and make a white Cullis thus: Take 


ſmall Dice, add an Onion, with ſome good 
Broth ; take the white of a roaſted: Fowl, and 

und it in a Mortar; whenpounded, take che 
Mea t out of your Cullis, and put in the white 
of your pounded Fowl; ſtrain it all through a 
Strainer, and put it to your Rice, and put your 
Fowl in the'diſh chat you ſerve your Pottage 


in: Let i it be om taſted; and ſerve 1 it hot. 
ruuæ⸗ 
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= "ho ſerag ad i pot - of of ce — 
= 2 $4 of Veal put it all in your pot over a 


dow fire, and when it ſticks lightly to the © 


2 bottom, put ſome Broth and Water to it, «kim 
it well, and let it boil very gently; then take 
A Cabbage or two, cut them in four par 


blanch them in boiling Water; when bank : 


ed, put them in cold Water, preſs. n 
well and tie-two-or: three pi ieces together with 
packchread, and put 9 in your pot; put 
in 2 (Mignonette) a Cervelas, a little belly-: 

piece of ſalt Pork, the knuckle with a piece of 
a gammon of Bacon, three or four legs of 


1] Geeſe, half a clove of Garlick: When all is 


in good order, take ſome brown Bread, and 
cut it into Dicę of the bigneſs of the end of - 
your Thumb, put them into your diſh, ſtrain: 
ſome clear Broth upon it, and take care thete 
be no fat, and put it on the fire, and let your 
Bread ſtick to pas diſh ;_ then take out thę 
legs of Geeſe and your Cabbage; range the; 
Cabbage nat ar A round your diſh, | 

| put the legs of Geeſe on the 196 then, All 
it up with Broth, and ſerve it hot. 
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To make Kervel Maes Portage, uſually cat in t 7 1 

Months of March and April. 
Ale a knuckle of Veal all chopp'd: io Vitls- 
rhe except the Marrow-one, 6 ſeaſon 
ther a eie Np Fils Nutmeg, nded 
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Biſcuit, and Volks of Eggs, and maler little 


forcemeat Balls of the bigneſs of a Pigeon 8 


Egg which being boifd in a Broth- pot 

the ſpace of a full hour, then take three 0 
four handfuls of Chervil pick d clean,” two or 
three Lecks, arid à good handful of Beet 


leaves, r them together, and add two or 
three £ poonfüls of Flour well mix d with ttvo 


or — ſpoonfuls of Broth, that it may not 
be lumpy, and do it over the Stbve as you would 


do Milk Pottage. This Pottage muſt appear 


gteen. On Maigre Days cut ſome Eels in pie” 
cs, with which + make the Broth, and yo 
may put in a TT of der = "DE the - 
ae jt T7503 10 - IE 


TY 26 
. Punze of Glazed Bae * 


T Ale the knuckle of a leg of Veal; eri Wie 
very white and tender; lard it with ſmall 


495 5 


| Fr of Bacon, and boil it as for a firſt Courſe; 5 
take another knuckle of Veal, cut it in thin ſlices, 
and flatten them with the fla of your Cleaver, 


lard them alſo as the other; then ſet theſe A 


ſtewing with the firſt, and glaze them; make 


4 Cullis in this manner: Take a piece of a fil- 
let of Veal, and cut it in lices, with ſome ſli- 
ces of Ham; put them in a Steu- pan over the 
fire, with an Onion and Carrot ſliced; let 2 it 
ſwear, and ſtick to the pan; but take care it 
may not burn; then put ſome very good Broth, 
r&it; then cake a roaſted Partridge, or a Car- 
caſe come from the Table, and pound it in a 


1 "take the Veal and 
INE #44, 4 Roots 


ES 


ow 


* 


| garpith. got, ee mh 'Y 
put your Cul your ſoaked Bread, and 
the glazed Veal above all, and * ve it hot. 


2 7 
© "Portage of Cardomns larded and glazed. © 
Ake ſome, fine Cardoons, cut them the 
£4 length of your Finger, and blanch them 

in boiling Water without picking; after they 
are blanched, put them in cold Water, and 
clean them well with your Fingers, and not 
with a Knife; when well eleaned, lard them 
with ſmall ices of Bacon, and put them in a 
Stew-pan with ſome ſlices of fat Bacon under 
chem; put in ſome, Salt and Cloves, a piece af 

Butter, flices of Leman, and ſome good Broth, 
and let them ſtew, till they be enough; then 
Lake a pound of a fillet of 


Veal, and cut it in little pieces, wich ſome {li- 


ces of Ham, put them in a Stew-yan, wit 
ag good Broth; let the Veal and Ham be we 
done: When enough, ſtrain the Broth, and 
put it in a Stew-pan big enough to put in your 
Cardoons, chat they may not lie one upon an- 
. | = other; 


other; R the fire, and let it 
boil ſoftly till it comes to a Jelly; but be care. 
ful of it, for fear it ſhould burn or grow 
black. Take out the Cardoons, and put —_ 
| your Stew-pan, the Bacon downwards; 
on ſome hot Aſhes; take a French Rowl, 
Tad cut the Cruſt all off, and put it in a Stew- 
; ſtrain ſome Broth on your Crufts, let it 
mot: and take off the far, and let them 
rake a boil or two; then put them i in the Soop 
diſh with two Partridges, or two large Pi- 
_ peons, and your Cardoons round the brim of 
your diſh; d alſo a Cullis as you db for the 


Portage of Fricandeaux glazed, and ſerve it hot. 
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To male a Biſque of Fowl.” 
Raw and truſs your Fowl- as; out 
blanch it in boiling Water, and ard the 
Breaſt with fat Bacon, boil it in ſome good 
| Broth with an Onion ſtuck with Cloves, let it 
be boil'd enough, and then ſet it on hot Aſhes 
to keep hot; fer ſome Cruſts of French Rowls 
a ſimmering in Broth, as uſual; then diſh it 
up, putting your Fow! with a Cullis 2 la Reine 
over it: Garniſh the rim of your diſh with 
Cocks-combs, or Sweetbreads cut in long thin 
ſlices, and ſerve it hot. Another . ou may 
5 = on a good clear Veal Gravy; an her dime 
the Cullis of Veal Me Tian: . 7 


torts 


* 
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a your FE a very neatly like Chicke 
ens, and put them in your Broth-pot with 
= ome Broth, Fa piece of Beef. and a ſlice of 
Ham; make them boil 3 gently: Garniſh 
W your diſh with Cocks-combs and Fricandeaux 


of Veal Sweet-breads; take a French Rowl, 
and boil the Cruſt only in the ſame Broth your 
W Quails are boil'd. in, and take off all the fat; 
= put them in your Soop-diſh with your Quails, 
and ſome 8 bottoms upon them, and. 
W over all a Cullis of Veal; or a Cullis 4 l 
Keine, or ſome Veal Gravy; and ſerve it hot. 
= You have the method of making the Cullis 

2 la Reine in the Chapter of Cullis's. 1 51 


Bau: of Pigeons 2 la St. Chud, with Veal. 
— Gravy , 

4 T ne ee, new killa, and a 
them, blanch, and pick them very clean, 

chen trufs them bandſomely, and boil chem 
in good clear Broth, with ſome ſlices of Bacon, 
Cloves, and ſlices of Lemon; but obſerve not 
to put them on the fire above an hour be- 
bore you ſerve up, or thereabout, according to 
= the bigneſs of your Pigeons; and when they 
us boil'd, remove them a little from the fire 
W juſt to keep hot: boil in a little pot of Broth 
ſome Cocks-combs well pick d and ſcalded, 
with ſome ſlices of Bacon, and ſome Veal 
duet, ſome Roth a lace: of Lemon, and an 
3 Onion 


: Val Pigeons: upon your Bread, with good 


* 


lis called 2 4a Reine, after this manner: Take 
a piece of a fillet of Veal and ſome flices' of 
Ham, both cur like Dice, put them in a Stew- 


Onion ove with Ci When your. Pi- 
acbiis and Cocks-combs ate ready, rake a French 


Rowl, ſimmer the Crofts in your Broth, as 
uſual, put them in your Soop- diſh; Garniſh 
the" rim with your | Cocks-combs, and put 


cal Gravy" of a good colour. Serve! it hot. 


aul, Puttoge , or Biſywes: of Pau, a * 

F St. Gloud: au: ane, 

ov en ſcald and pick ſome young Magen 
© very clean, draw them, and truſs them 
neatly; put them in a little pot with ſome Cocks- 
combs and ſlices of Bacon, make 4 white Cul- 


2 


pan with a Parſnip, an Onion cut in ſlices, 
moiſten them with good Broth of the whĩteſt 


ſort, and make them boil very ſoftly; the Meat 


| Realm Ro of your Broth u _ the — and 


being done, take it out, and put in a piece.of 
Crum of white Bread; then take the white 


of Fowl, and pound it well, and if you find 


ir is not white enough take about two dozen of 
ſweet Almonds, blanch them, and take off the 
Skin,” and pound them very fine, and mix them 


in your Cullis with the whole white of your 


Fowl; put in a Glaſs of boil'd Milk, obſerve 


it de of a good taſte, and ſtrain it through 4 
Strainer, chen Put it in a little Pot, and keep 
it hot; "thke a French Row! or two, and take 


off the Cruſts, and put them in a Stew-pan, 


let | 


99 * 1 7 
- 


W let it have a boi e or two, and x put it in your 
Soop-diſh : the rim with your Cocks- 
1 combs,” and = Jour: Pigeons ow the Pot- 
5 tage; kr your er on a gentle . 
I Stove, and. when tis ready to ſerve, pour on 
= your k ee la Reine, and ſerve i it hoe | | 


7 uy aged lay, „ 


a | Fg a Ikon of Partridges with a Chicken; 
= 2 and. roaſt. them; take off all the Fleſh, 
and chop it very ſmall, then put it in a Stews 
pan wich a little eCullis, then take all the crum 
| out of a French Rowl, and fill it with this mins 
ced Meat; but obſerve to keep ſome to put 
upon your Pottage: pound all your Partridge 
| bones, and put chem in a Stew- pan, with 2 
Spoonful or two of Broth, let them have only 
two boils, and let them be well reliſh d; then 
ſtrain them through a Strainer, and put the 
Liquor into a little Pot with the reſt of yout 
minced Meat; cut a French Rowl into very 
| thin ſlices, place a layer of theſe ſlices at the 
bottom of your Diſh, and a layer of glazed 
| Parmeſan Cheeſe, and put a row of Bread, 
continuing them alternately till you have e- 
nough for the Pottage; then put your Diſh on 
| a ſtove, and put to it ſome good Broth, let it 
ſimmer gently; being ready to ſerve up, put 
in your French Rowls ſtuffed with the minced 
Meat, and fill it up very gently with good 
FBroth: Garniſh, the rim of your, Diſh With 
| pieces of Puff paſte cut in Triangles, throw- 
= wg $ your wal e over all. Serve i it hot. 


1 r 
„ =. 


Pottoge 


. 
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Fot for half an 1 . 1 out anl 
cut them in pieces as for a Fricaſee, and put 
them into a Stew-pan with ſome melted Butter, 
ſeaſon d with Pepper, Salt, ſweet Herbs, and 
fine Spices, and 'raſp Bread and. Parmeſan 
Cheeſe upon chem one after another; as you 
do Smelts, or fry'd Gudgeons; then put cher 
handſomely in a Paſty-pan, and let them take 
2 fine Colour i in the Oven. Take a French 
Row], cut it in ſlices; make a layer of Bread 
in your Soop-diſh, and another of Parmeſan 
Cheeſe, , apother of boil'd Cabbage, and orie 
of Bread over all, that the Cabbage may not 
appear; put your Dith on the Stove, with 
ſome good Broth in it; let it ſimmer till the 
Bread be almoſt dry, then hopes > it with Par- 
meſan Cheeſe, and brown it with the cover of 
2. Paſty- pan: Then ſhove a thin Skimmer un- 
her your * Broad! in the Diſh, and put in ſome 
Broth till your Bread ſwims in it. When it is 
ready to ſerve, lay your Chickens | on ber 
e and ſerve i it hor: 9s. - 


K * ” g . * . 
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Pattage of Chefruts, : 


F Ale Ge large Cheſnuts and p Perl beck 

_ | then put them in a Paſty-pan ich fire 
r and over, put them in the Oven, peel 
off the under Skin, then ſet them a boiling in 
good Broth ; put in a Stew. pan about half a 


— 


nd of Veal, a few ſlices, of 


ſome 
| pow Carrot, Al d. 0 


burning; moiſten them with good Broth: You 
muſt have ſome carcaſes of artridges « or Phea- 
ſants ready pounded; take the Meat out of) your 


well taſted; put ine Big hc tle of your Cullis, and 


into a little pot or fawce-pan, .and keep it hot. 
Fare off che, gruſts of a French Rowl, and put 
chem in a ly Es: put ſome good Broth to 
your cru | 

the ſtove, b b 


: but take care Fi be.no far: When 
enough, put them in your Soop diſh, Peu 
che rim with Cheſnuts, put on your Pottage 


W Cullis over them, and 


ſerve it hot. 
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ing P .- oftage of Soles. en gras. Si 4 


to — forced and laid Over the Diſh; 3 if large, 


nake them neatly by the ſide of the Head, and 

preſs the upper part of 1 it to..its..own Fleſh, 

and then turn it: Make your Forcemeat of the 

White of a Fowl, a little blanch'd Bacon, a 

little Beef Suet, Muſhrooms, Parſley, and young 

Onions, ſeaſon' d wich erben. Salt were 
bs, and fine Spices, th tee or f bur Nel 


— 
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nion, ſet them. on a ſtove 


to ſweat, till they ſtick. to the pan without 


Stew-pan with a ſk immer, and put in your 
pounded Carcaſes; obſerve that your Broth be 


ſtrain it through. a ſtrainet, afterwards. put ĩc 
let them ſimmer a while over 
no large Pigeons, or two Partridges, with your 


Ake ſome. freſh, Soles, . ſcrape. and wah 
them clean; if they. be. ſmall, take two 


| one will ſuffice: The Soles you. deſign to force, 4g 


of bail d Ham the 8 0 12 
9 "Egg, 
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me crums of Bread bord in 


| ML, mi 
chem in a Mort; ſtuff your Soles wit 

| Forcemeat: After they are ſtuffed, take a Pau 
pan, cover the Bottom with bards of fat Ba- 
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[! ö in thin ſlices, and ga th che tim of your 
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ſtove till it be ſoft : Then put it in your Soop- 


Wie: over it, to be ſerved hot. 
Peaſe Pottage al Bourgoifie. 


T great ones apart to make your Pures 
5 with. Do it in this manner: Take great Peaſt, 


blanch them with the green of a young Onion 


"boil or two at moſt, then them in 
Mortar, and put in ſome crums of Bread ſoak'd 
in good Broth: When they are all poundel, 
Ae them well, and make your Pure ſome: 


_ in this, adding ſome good 


; 
N 
1 = 
| 
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* and a little Parſley; let them take only one 
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con, and lay your Soles upon the Bacon; pout Wl 
ſome melted Butter upon them, and drudge 1 
them with crums of Bread, then ſet them i z 
baking in the Oven, and make them take a fine 
Colour ; ; fry three or four win then cut them 


= Diſh with them as — as you can; then 
* take a French Rowl, take off the cruſt, and 
put it in a Stew. pan, ſtrain ſome good Broth F| 
upon the cruſt, and let it ſimmer over the 


A Diſh, and cover it with a white Cullis 2 4 i 
Reine, or ſome good Veal Broch, wow Ae 4 


AT Ale ſome green Praſe ſhell'd, and put the 
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What thick. Four ſmalleſt” Peaſe you mut 
5 put in a Stew⸗-pan, with a little Bacon 3 000 I 


3 © "Parſley 1 


1 nen tt. a. — 


— Kd + Aa as 


F 25 ; + * 
e * | — 
n = 1 * 2 F ? * * Ri p 
@ 292 . * 4 
6 , 
2 
3 3 
UA Y 


Y a Savory: When 
eee ce 


reen Puree 
them; add allb the — of ſome Cab- 


1 bage, andLerruce:cut-in ſlices, 'befote you put 
in your ſmall Peaſe. All being well ſeaſon' d, 
cut the cruſts of ſore French Rows, and ſtrain 
to them ſome good Broth as uſual; let it fim- 
mer awhile over the Stove; when done, 
it in your Soop- Diſſi, with ſome green Puree 
5 over it, and lay your Fowls handſomely en 


= your Soop. 22 your Diſh with — 
1 2 or unforced, with Cucumbers, ort mid- 
dling Bacon, juſt as you think proper; then 
put in the reſt of your Puree and ſinall' N 

and er your Diſh bor. 
Auurber Sort of Peaſe Pottage, 


Ake ſome 2 green Peaſe and put them 
1 in a Stew-pan, with a little melted Ba- 
: con or Butter, ſome Chibols and Payfley; ſtew 
chem over a ſtove with a ſlow Fire; when 
chey are enough, pound them in à Mortar: 
Take a piece of Veal and a piece of Ham, cur 
chem in ſmall ſlices, to be laid on the bottem 
of your ſtew-pan with'an Onion, a few — 
and Parſnips; cover it, and ſet it a ſweating on 
= a ſtove; when the Veal begins to ſtick to — 
ſtew-pan, and grow brown, put to it ſome good 
Broth, and crums of Bread of the bigneſs of an 
Egg, with two or three Muſhrooms; let it go 
on fofily with a flow fire: When e - we 
it out, and put in the Peaſe that are ready 
Y pounded , then ſtrain the whole chraug h a 
| 3 C2 | Arainer, | 


Pd ; 


trainer, -paſs a few Peaſe, with a little B 
that is melted, or Butter that is in a ſtew=pan, | 


tage with old Peaſe, which are excellent, and 'F 
garniſh with Ducks or Andourelles: It is ealy il : 
enough to regulate this point. As for maigre 1 


THE MODERN COOK. 


and put to it ſome good Broth, with a bunch 


of ſweet Herbs, che Pure of your green 
Peaſe; ſoak the cruſts of two French Rowls, as 


uſual, in ſome good Broth, - put your cruſts in 
a ſoop- diſh, as uſual, and your Fowl,” which 
you muſt have ready, upon them; garniſh 


the rim of your diſh with ſlices of middling 
doil'd Bacon, let your Purèe be of a good re- 


liſh, but not too thick: Put it in your wy 
diſh, and ſerve it very hot. 


We uſe a great many of hols and other 


Lambs heads, Ducks, young Geeſe, forced 
Chickens, Turkeys, &c. which ſhould be pre- 
pared in pots by — with good Broth. 


The Garniſhes are as the Seaſons ſerve, ſuch 


as Aſparagus, forced Lettuce, or Cucumber 


Out of the Pea- ſeaſon you may make your Pot- 


Peaſe pottages, we prepare them with drawn 


Butter, and ſoak the cruſts of French Rowls, 
as uſual, in maigre Broth : You'll find the 4 
method of doing it in the Article of che mai | 


Ste e. at the beginning. : 
To nale a Portage with Ducks 618, Turnip, 


T*. a Duck, draw and truſs i it very neatly, 
blanch it, and put a piece of Beef in a 
ſtew- pan, with a * of Mutton, and you 2 2 


oO ; 
OE Ids ee 


Peaſe Soops in their Seaſons, ſuch as thoſe of 
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W Duck; ſet all a doing ſlowly over the ſtove: 
== When your Pottage begins to ſtick to the ſtew=' 
pan, pour ſome good Broth: into it, then take 
out your Meat, ftrain your Broth, and put it in 
Ja pot with ſome Turnips, Carrots, and Oni- 
ons; then put your pot on the fire, and make 
WS ic boil gently; in the mean time cut ſome 
Turnips in the form of Dice, or in any other 
form you pleaſe, to be thrown upon your Pot- 
tage, then blanch them, and put them in a 

W ſmall pot of very good Broth, let them boil 
till they be enough: As ſoon as you are ready 
to ſerve, take off the cruſts of a French Rowl, 
and put them in a ſtew- pan, ſtrain ſome good 
Broth upon them, without fat, then let them 
ſimmer over the ſtove till they be tender: when 
chey are enough, put them in your ſoop-diſn, 
garniſh the rim of it with Turnips ready for 
chat purpoſe; then put in your Duck and the 
remaining Turnips cut into ſmall Dice, fill up 
your ſoop-diſh, and ſerve it hot; but bo ſure 
= Young Geeſe, Teals, Knuckles of Roe Bucks 
and wild Boars, may be ſerved in the like Pot- 
ages of Turnips; as likewiſe Wood Pigeons, 
and other Pigeons. REID... 


Lo make a Pottage f Partridge with Cabbage. 
Ia and truſs ſome Partridges, lard them 
= — with large lardoons of Bacon well ſea- 
ſond; if you think fit, get a ſmall leg of Mut- 
on, a picce of Veal, and a piece of Beef, put 

all together in a ſtew- pan, and put it over the 
%%% , 3 21 ſtove, - 
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dove, and when it ſtieks a little to the pan (but 
be ſure it don't burn) put to it ſome ood Broth; | 
then put your Meat into a pot, and ſtrain your 
Broth to it, and put in your Partridges tied up 
with packthread ; add ſome blanched Cabbages, 
tied up — in parcels, a piece of Ham, and a 

piece of Cervelas, ſome ſmall Carrots and 
— and a Mignonette. Take half a do- 
zen Grains of white Pepper, two Cloves of 
Garliek, a pinch of Coriander Seed, tie them 
all up in a Strainer-clout, and put chem into 
your Pottage; when your Portage is enough, 
and the time of ſerving draws near, take a French 
Roll, cut off the cruſte, and put them into a 
Stew-pan, ſtrain ſome Broth from your Pot. 
tage __ them, and take care there be no 
fat; then put your ctuſts over the Stove to 
ſimmer gently, afterwards put them in yout 
Soop-diſh, and garniſh it with Cabbage and 
middling Bacon; you may garniſh your diſh 
before you ſet your cruſts a ſoaking; when 
your cruſts are diſh'd, put in them your Par- 


tridges, then fill it up. with the reſt of your 
—_— Wan. 88 it a e _ andere 3 


4 200 a Portage 1 Portridges a 155 3 Z 
Hy ing drawn, pick d and truſſed your Par- 
| tridges, lard them with i :lardoons 
of Bacon, and half roaſt them, then take them 
off the ſpit, and put them into a pot ' with Bi 
; ſore good. Broth of a piece of Beef and Veal, | 
t then 2 boiüng over 2 8 1 


. , 


pound or two of a fillet of Veal, aud a piece 


of Ham, cut both inte pieces or ice, and 
zarniſh the bottom of 4 Stew- pan, and add 


of £. *F 


Y 7 Onion, or. two, a few. Carrors; and Fart 
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: | ſome Parſley Chibols, and ſome crumbs of 
Bread of the bigneſs of two Eggs; let them 


dhe pan, and diſſolve the pounded Partridge in 


crumbs of Bread are well ſoaked, and the 


paut it into a pot to keep hot, then take a French 
0 Noel er two, cut off the cruſts, and put to them 
ſome of the ſame Broth your Partridges were 
boil'd in; when your cruſts. are well Toaked, 


put them into your Soop-diſh, and your Par- 


Auer whit, Portege u 16 Rehe. 
Tae ſome Fate draw and pick them 
Breaſts as nicely as you can, without taring it; 


3 
3 
9 


nips; ſet them a, ſwearing. on a Stove lowly | 
and when they begin to ſtick to the pan, and 
ſon the whole with two or three Cloves, ſome 
= Muſhroons, if you have any, cut into flices, - 


all ſtew together very flowly, when the 


it, the nh Caps ara b a Strainer, and 


tridges upon them, and then your Cullis, and 


take out the White of the Breaſt, and make. a 
W lictle white Forcemeat of it to ſtuff them with, 
den fer them boiling in a little pot of god 
Hhroch; when enough, take the cruſts of a French 
oll, and put them in a Stew-pan with ſome 
bang, good 


good Broth, a out of y 


Dre them with a Force: meat made of 


Broth, and a bunch o 
they are enough, take them off the Fire, and 


Veal and a piece of Ham, cut them in flices, 


and half Broth; a little Parſley, Chibol; Sweet- 


or a Partridge i in a Mortar; when the Cullis 


24 


your Pfach pon, 
where your Partridges were * and Ge 
them over the Stove; when they are tender, 
put them in your Soop-diſh wich your Par- 
tridges over them; garniſh your Pottage with 
Cocks-combs, then pour a white Cullis 4 Ie 
Reine upon your Pottage, and ſerve it hot. 
You'll find the manner of making white 8. 
lis 4 la Reine in iche Chapter of Cull Les. "Mi 


_ Poteage of forced Quails und Page 
w and truſs your Quails very neatly, 


a white Capon, Beef, Marrow, and raw yolks 
of Eggs, ſeaſon chem with Salt, white Pep- 
per and fine Spice, then ſet chem a doing in 
an earthen or other JR. with ſome good 

ſweet Herbs; when 


put them on hot Cinders to ** them hot; 
make à Cullis in this manner; take a piece of 


and garniſh the bottom of a Stew-pan with 
them; add a ſliced Onion, ſome Carrots and 
Parſnips over ir, and ſet it a ſweating over a 
Stove; when it begins to ſtick to the pan, and 
is of a fine gold colour, wet it with half Gravy iſ 


bafil, and two or three Cloves, boil all toge- 
ther, then pound two or three roaſted Quails 


is boiled enough, take out the flices of Veal, 
Ham and Carrots, an, mix in their room the 
y n 


* 


== pounded Quails or en . train it 
E qt a Strainer, then put it into a pot and 


in your Soop-diſb, and with the Quails upon 


them; take care your Cullis be well rakied, 


and put it over your Quails and ſerve it hot. 
Pottages of Partridges and Pheaſants are made 


Vvithout ſtuffing them with Forcemeat, and 
vou may garniſh your Diſh hes A v. if 
you pleaſe. | 
4 Pottage of Wind: Pigeon by way of an Olie, 


F; your Wood-Pigeons are truſſed, blanch 
1 them in Water, and put them in the 


; | keep it hot; | boil rar oruſts of Frenc Rows ; 
nn good Broth as uſual ; when done, put them 


che ſame way, and chat of large Pigeons alſo, 


Pot with ſome good Gravy, a bunch of Roots, 


ſuch as Carrots, Turnips, Parſnips, &c. ſome 
young Onions, a faggot of Celery, and a bunch 
of ſweet Herbs; when all are boiled, prepare 
the cruſts of Rowls as uſual, in the ſame Bro 
your Wood. pigeons are done in, then put the 
Bread in your Soop-diſh, and over it your 
Wood-pigeons ; garniſh the rim of your diſn 
with the Roots, pouring in good veal Gravy 
over all; then ſerve it hot: The Garniture 
ſhould only juſt cover the rim of n . in 
order to have room for the Soo. 
= You may make uſe of Quails, or any oi. 
Fowl; and Wood-pigeons _ mo for cab. 
1 Soop, as you _ nh 14 0 2 
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of your diſh with middling Bacon, and ſerve 
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: which purp oſe — m_— of Paſte, = ; 
bake it in che Oven; in the firſt angle make a 


Biſque, in the ſecond a Pottage — ſmall Chick · 
. en pro- 
fitrolle) and in the fourth a Pottage of fore d 
Partridges: Obſerve, that each Soop is to have 
its trac: Broth belonging to it, with _ 
rent Garniture. 


A Pottage of green Geeſe 8 
I Ake a Force- meat of Gooſe Liver, a piece 
of Bacon, 2 Calf's Udder or Beef Suet, 
ay crumbs: of Bread ſoaked or boil'd -in 
Milk, and three or four Eggs; chop all toge- 
ther and ſeaſon it with Pepper, Salt, ſweet ä. 
Herbs and Spices z when this is done, put the 
Force-meat into your Goole's belly, then put it 
into à pot with ſome good Broth, and ſet it 
a doing gradually over the Fire; then take the 
cruſts of a French Rowl as uſual, and put them 
into a Ste- pan, with ſome of the = Brath 
your Goole. is boil'd in, and ſet your cruſts a 
fimmering and ſoaking gently over a Stove; 
when they are tender, put them in your 8 
diſh, and the Gooſe upon them; then put over 
your Gooſe a Cullis j Peaſe 205 in Sea- 
fon) or elſe Aſpargus tops, garniſh the rim 


87 


it hot. You'll find the manner of making this 
Cullis in che — of ae A 
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Gr ſome Teals, or ſuch like Birds, draw 
2 and truſs them; lard them with large 
= lardoons of Bacon well ſeaſon d, then half roaſt 
= them, and take them off, and ſet them a do- 


ing in a pot with ſome good Broth, Pepper 


A Portage of Teals 


and Salt, and a bunch of ſweet Herbs; Wen 


they are half done, have ſome pick d Muſn- 
rooms in readineſs, cut them into ſmall Dice, 
and toſs them in melted Bacon, putting two 
good pinches of Flour to them; your Muſh- 
rooms being enough, put them into the pot 
where your Teals are boiling, and let them 
all boil well together; when the Broth is 
enough order the cruſts of French Rowls as 
_ uſual, and put them in your Soop-difh, and 
„ your Teals on the cruſts; and before 
you ſerve up, put fome good Gravy to them, 
with the Juice of a Lemon; garniſh the rim 
of your'diſh with Muſhrooms prepared in the 
following manner. Take as many ſmall Muſh- 
rooms as will ſerve to garniſh your diſh, pick 
and waſh them, and put them in a Stew-pan, 
with the Juice of a Lemon, a little Salt, and ſome 
Broth; when they are done, garniſh the rim 
of your diſh with them, but let them be very 
white; another time you may force them for 
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4 oftage of Spaniſh Cari; 


Ale a French Roll or two, and . cut 
off all the cruſts, put them into a Stew- 
pan with ſome good Broth, ler it take a boil 
or two; when your cruſts are tender, put them 
in your Soop- diſh, and garniſh: your diſh with 
Cardoons; then lay on your' cruſts two Par- 
tridges, ot two Pigeons, which you muſt ve 
ready, or elſe. a little loaf of ( Profitrolle ) and 
ſome hearts of Cardoons in thin ſlices over it: 
Pour over ĩt ſome good Veal Gravy half thick- 

en'd, let it be well taſted, and — it hot. 
When the Veal Gravy is thus prepared, then 
take a pound and a half of a fillet of Veal and 
a little piece of Ham, cut both in flices, and 
garniſh the bottom of a large ſtew-pan with 
it, and an Onion, a Carrot, and a Parſnip; 
cover it, and let it ſtew gently on a ſtove: . 
When the Liquor ſticks to the pan, and has 

taken a fine colour, put in a piece ok Butter, 
and drudge it lightly over with Flour, then toſs 
it round about ſeven or eight times over the 
ſtove, and put to it half good Broth and half 
Gravy; ſeaſon it with a —— Chibol, a little 
Parſley, a little ſweet Baſil, a few Muſhre ms, 
and Truffles, if you have any, and with two 
or three Cloves: Let it all boil gently, then 
take out the flices of Veal, and ſtrain the reſt 
through a ſtrainer ; but let it be neither too 
thick nor too thin: Let it be of a good colour, 


and uſe it to throw on your . 


Pot tage 
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| Pattage yf pip Gram:Dg b -.- 
Ake ſome young Peaſe; and put ther in- 
L to a ſtew-pan, with a piece of good freſh 
Butter, and a bunch of — 
them with Pepper and Salt; after you taſs 
them three or Ru ur times on the ſtove, put 
ſome Veal Gravy to them, and let them boil 
very ſoftly; then mid round Loaves o 
about a pound weight, of the ſame dough with 
French Rowls, cut them in halves, and take 
out all the crum; if the four cruſts will go in- 
to your diſh; uſe them all, or as many as it 
will contain: Put your eruſts into a ſtew- han 
with a pinch of half beaten! Pepper, and a 
little Salt daſhed over them; then take a ſpoon- 
ful of good Broth that you have a doing, and 
ſtrain it over your cruſts, let them — a boll 
ot two, till chey ep be render, — Wn 
put your cruſts! into your ſoo an 
—_ over the ſtove, — let them juſt Ricll © 
the diſh, but not burn; your Peaſe b being well 
taſted, cha] them _—_— W Truſts, van cabin 
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FAke'y your: Cuts Micke 8 to — a 

1A the uſual manner, without burning, pour, 
over them a green Peaſe Cullis, and ſerve them — 
hot. The Chapter of Cullis's: ſhews the me- 
thod ** N nn „ l Bal „ 
hον Gt FAIR | „ Hue gd, © 2 
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* you cruſts ck 60 your fo did 
= and ſerve up hot. es Chaprer of 


oats — . — of Cruſts with 1 Stall. 
Ick your Purſlane ſtalks very well, ond 
blanch them in Water; like Cardoons; then 
— them out and ſet them a draining; then 
put them into a r with ſome good Veal 
and Ham Gravy of a middling conſiſtence, and 
ſet them over a {mall ue: When they are 
done, ſee they be well taſted, and that there be 
Gravy enough to boil che Cruſts of your French 
Rows for the Pottage, as uſual, and let them 
Rick to the bottom of your foop-diſh in the 
e before mentioned, the Cruſts ſtic 
to your — reliſh "Ow Purſlane ſtalks 1 vel! 


[ts of cu. with: Gullis of 2 
Ake a French Rowl or two, cut off a 
| Cruſts, and put them in a ſtew-pan ; put 
Fer good Broth to your Cruſts, and ſer them 
over a low fire; when they are well ſoaked, 
put them into your ſoop: diſh, and put two Par- 
tridges or two 1 Pottage, and 
-garnith your ſoo with middling Bacon or 
fry'd Bread: Take care your Cullis of Lentils 
be well taſted; fill up your ſoop- diſn, and ſerve 
At hot. You'll find the receipt: in the Chapter 
of Cullis's. '4 * 
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Train Gotti Broch into à and put 
into it a uo good with > — 
as Carrots, Pärſnips, and Parſſey Roots, all cut 
in long thin flices: Let all beil together till 
enough, then boil the Cruſts of French Rows, 
as uſual, in ſomè of the ſame Broth your Fowl 
was boiled in; put them itryour ſoop-diſh, with 
your Capon upon them, garniſh the rim f 
your diſh with ſome of your boiled Roots, and 
before you ſerve up put ſome good Veal Gravy 
over the whole. F 2 dp ſame directions 
in making Pottages of Quails, 'Wood- Gs, 
Fowls, and thoſe made with Roots. 1 


1 
. 
1 « 


4 Pattage of Partridges with T 
1* ſome Partridges well pick'd, drawn, 
and truſs d, lard them with large lar- 
doons of Bacon well ſeaſon d, tie nem up with 
packthread, and put them into a pot with ſote 
middling Bacon cut into ſlices with the ſward 
on; 835 ut in the Lentils, with ſome Broth, 
and let them boil together; then talle wo 
pound of Vealand a piece of Ham, cut them 
into ſlices, and range them at the bottom of a 
ſtew-pan with ſome whole Onions, Carrots; &c. 
to be laid upon your Meat; cover the ſtew- 
pan, and put it on a ſtove to ſweat: When 
your Meat begins to ſtick to the pan, but be- 
fore it burns, put ſome Broth to it, and let it 
| Dn ſlowly; 204 four Cloves, ſome Parſley, a 
ee ons; tw Oo Rocamboles. Whenthe 
30 F feal 


32 THE MODERN J OR 
Veal is done, take it out of the Pan, and your 
Lentils likewiſe, when enough; fave —. of 
chem whole, to put into your Cullis; pound 
the remainder i in a Mortar, and-ſtrain them i in- 
nur Veal Gravy to ſimmer a while in it; 

reat care to elear off all the fat: Gas 
it be i be welfrated, and. ſtrain it through a ſtrain- 
er; then put it into a little pot, with the whole 

Lentils 5 you ſaved, and keep them hot; 
then take a French Rowl or two, taking off the 
eruſts, and put them into a ſtew- pan with ſome 
good Broth; and ſet them a ſoaking over a flow 
ſtove; garniſn the rim of your ſoop-diſh with 
middling Bacon, as before; put the cruſts into 
your 4 diſh, and your Partridges upon them 

e 0 aus Cullis of Lentils, and ſerve Ce 


AF 9 ak 5 "oof Pi tage of * toiſes en gras, K 
Oil your Tortoiſes according 160 the above 


direction, then open — and take the 


Flach out of the ſhells; cut them as handſome- 


[ly as poſſible; give the the ſhape of a leg of 


4 Chicken deſign d for a Feloaſte:. When il they 
are all cut, put them into a tew-pon with ſome 
| [Muſhroom a and Trufles, if you have any, and 
a bunch of ſweet Hiends «: —— good Veal 
Gravy, and let all ſimmer together over a ſlow 
. fire; then thicken it with a Cullis of Partridge; 
take French Bread or a Rowl, and cut off the 
cruſts, put them into a ſtew-pan to ſimmer in 
ſome good Broth, then put your pieces of Tor- 
toiſe handſomely on — rim of your diſh ; 
- the . of Tortoiſe well reliſn d upon your 


12 * 
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Pottagey and He? I hot: Va may fry e 'boe 
of the ſhells of the Tortoiſs with Ba. and 
put it 958 owe Portage, if 1070 en fr. 3 


34 Portage if Guſe Giblets. 2; 
: Hive g ſcalded and cleaned your Gooſe _ 
| lets, boil them in ſome good Broth ſea- 
ſon'd with a bunch of ſwest Herbs and Salt; 
when they are boild, cut them into pieces, and 
put them in a Rew-pan, then put a white Cul- 
lis 2 Ja Reine to them, or a green Cullis; or a 
Lentil Cullis, and keeping them hot take the 
Cruſts of a French Row! and put them in 4 
| ſtew-pan with ſome good Broth ; let them ſim- 
mer till they are well ſoaked and tender, then 
put them in your ſoop- diſſi cover d with your 
Gooſe Giblets; then caſt your Cullis upon them, 


and ſerve chem hot. Obſerve the ſame e 
with OP of other LOWE.” * | 


Pattage if a Lekble odd, it 
IAving ſcalded your Lamb's Head and Feet; 
boit them with the Livers and ſome mid- 
ling Bacon in a pot of good Broth; then foak 
your Cruſts, as uſual, and place the Heads up- 
on them in the ſoop-diſh ; garniſh it Rand. 
fomely with the Livers and Fe eer; fry the Brains 
with the Volk of an Egg and ſome crums of 
Bread, and let them take a fine colour; then 
put chem 1 in their place, and upon the whole 
throw a white Cullis well raſted, and ſerve it 
hot. You'll find the way of een og dun 
bis 3 in AY Chapter of Cullis's. N 


8 * 

: ; * 

1 

4 3 
* 1 F * 
4 _— 2 
: 5 * 
* 
; A . 
5 


=, 


34 THE MODERN COOK. 
In che room of this Cullis you may uſe 4 
good Cullis of Peaſe, and garniſh the Pottage, 
as above: Another time make uſe of green 


Peaſe, and a Cullis of the any ng o 
the, nos FR | 


| 4 Puttag (4 PETR ie. « I 
| pur; into · a . well tinn d a good flice 
of Buttock-beef, part of a leg of Mutton, 
and of a fillet of Veal, one Capon, four Pi- 
geons, and two Partridges, all the Fowls being 
well truſs d, and the other Meat well beaten; 
put into your pot likewiſe ſome ſlices of Onions, 
ſome Roots, as Carrots, Parſnips, &c. and ſea- 
ſon it with all forts of ſweer Herbs, and a litil 
Salt; cloſe your pot well with thick Paper and 
a Paſte for that purpoſe, ſo as no Air can pene- 
trate; clap this in another large pot of boiling 
Water, with ſome Hay in it io keep your ſtew- 
pot ſteady. Keep it very cloſe, and let it be 
continually i in the Water for about five 
ſix hours: After that uncover it, and ſtrain 
— the Meat all the Logs it e. _ 
rake off all the fat. 


N Foliage of Sous with 4 Fol upon Fog 


Ake a handfal of Sorrel, three or — 
hearts of Lettuees cut into five or ſix 
ces, an handful of Purſlane, a bunch of Cher 
vil, a few ſlices of Carrots and Parſnips, a few 
heads of Celery, and a handful of green Peaſe, 
if in ſeaſon; when all is well pick d and waſh'd, 
. pur them in a diſh, reh ore * it ſelf, put 

25 ſome 
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ſome melted Bacon into a ſtew-pan, and paſs 
all your Herbs and Roots into it, one ſort after 


another, obſerving what quantity will be ſuffi- 


cient for your Pottage. In paſſing them, break 
them as ſmall as you can, the ſmaller the bet 
ter; when they ate paſſed, put ſome good Broth 
to them clear d from all the fat, then put them 
into a pot with a flice of Ham, and let them 
ſtew very ſlowly before the fire; take the cruſts 
of French Bread, and put them in a ftew-pan 
with ſome good Broth, and ſer them over the 
ſtove; WA your Cruſts are render, put them 
into ſoop-diſh, and your Fowl upon them. 
NB B. 5 5 your foop-diſh before you 
put in your Cruſts. : 
This Pottage may be garniſh'd with all Lites 
| of Greens the Seaſon affords, Take care your 
Pottage be of a good taſte; pour it over Your. 
Fowl, abe ſerve it hot. 


 Pottage de Sante as Onions.” | 


Z Te a Capon, Fowl, Chicken, or a knuckle 
_ © i7of Ver, pepe handſomely, ſoak and 
blanch them, then put them into cold Water; 
then take them out, and put them between two 
cloths to dry; and if a Fow!l, pick it very clean, 
tie it up in a bard of fat Bacon with packthread, 
and put it to boil in your broth-pot, or elſe 
with your Onions; get choice white Onions for 
your uſe, about the bigneſs of a ſmall Walnut, or 
s leſs, cut off the two ends, and blanch them; take 
| ® ſufficient quantity, as near as you can, and 
all ee a Size, to garniſh the rim of your diſh; 
| „ 5 when | 
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36 THE MODERN COOK. | 
when your Onions are blanch'd, pick'd, and 
 $kinn'd clean, put them into a little pot with 
ſome good Broth, ſome Veal Gravy, and a flice 
of Ham, if you have any, and let them boil 
ſlowly; then put them on a fieve very gently 
for fear of breaking them, and let them drain; 

their Liquor will ſerve to ſimmer the Cruſts, 
as uſual: Moiſten them when you are ready to 
ſerve, Take Cruſts of French Bread, put them 

into a ſtew-pan, ſtrain ſome very good Broth 
upon them without fat, and well caſted, then 
ſoak your Cruſts, as uſual; garniſh the ſoop- 
diſh with your Onions, diſh your Bread with 
your Capon upon it, and fill it up with the 
Broth your Onions were boil'd*in, or with Veal 
Gravy, or other good Broth; and ſerve it hot. 


Portage of Forced Chickens with Forced 
Cucumbers. as wg 
THE Chickens being forc'd and boil'd in a 
pot with good Broth, pare three or four 
Cucumbers of a middling Size, and take all the 
grains out at one end, and force them with the 
ſame Forcemeat with your Chickens: You'll 
find the way to make this Forcemeat in the 
Chapter of Greens in Ragout. Then take them 
out and put them into a little pot with fome 
good Broth, and let them boil flowly, and take 
care they don't break ; then keep them hot by 
the fire, but not to boil: Take ſome Cruſts of 
French Bread, put them into a ſtew-pan to 
ſimmer with ſome good Broth ; when they are 
tender, put them into your ſoop-diſh with your 
bY q 3E 
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Chickens over them: Garniſh the rim of your 
diſh with the forced Cucumbers cut in round 
ſlices, throw over your Nane: ſome Veal Gra- 
vy, and ſerve it hot. 
All theſe Chicken Soops may be W ich 
out forcing, if you pleaſe; and that Heng: the 
plaineſt way, is the beſt, _ 
Pottages of Capons, Fowls, and Pigeons, 

forced or not forced, are made Ja che ſame 
manner thus ip direds, N 


1 0 mate a Portage of C bickens " Onions 
Mis au Bafilic. 

Ake ſome. fat Chickens, draw and crufs 

them up very. neatly, leaving them ta 
| ſoak in the Water; then blanch them, and 
afterwards put them in cold Water, and preſs 
them dry between two cloths; pick them 
clean, and tie a bardon of fat Bacon on the 
breaſt; boil them in your broth- pot, then take 
ſome Craw-fiſh, and - boil them in very little 
Water, take the quantity you think will gar- 
niſh your ſoop- dich, take off all the ſmall feer, 
and the ends of the large ones; take off the 
| tails, but let them all hold to the body of the 
| Craw-fiſh ; pick in this manner as many as 
| you want to garniſh your ſoop-diſh with: When 
you have enough, put them into a ſtew-pan, 


with ſome Pepper, Salt, a ſliced Onion, Parſley, 


and a ſpoonful of Broth, then ſet them over 
the fire till they taſte a lade of the ſeaſoning; 
pick the reſt of your Cra w- fiſn, and put the 
alls apart; take all the Meat of the great 
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Vou cannot ee them too much. Mark 4 


ſhells, and pound them, with che feet and tails, 


Cullis, Take two pound of a fillet of Veal, 
and a piece of Ham, cut them in ſlices, and 


garniſh the bottom of a ſtew-pan with them, 


put in an Onion cut into ſlices, and a few 
ſlices of Carrots and Parſnips; cover the pan, 
and put it over a ſtovę to ſtew very ſlowly; 
when the Meat begins to ſtick to your pan, 

but before it burn, put good Broth to it, wit 


cruſts and crums of Bread, a little Parſley, a 


young Onion, Muſhrooms ad Trufles, if you 
have any ; let all take a boil together till the 
flices of Veal be done, then pur in the pound- 


ed Craw-fiſh, and ſtrain it through a ſtrainer ; 


take care it be not too thick: Put it into a 
and keep it hot. Take care it does not i 
for fear of turning. Take a French Row; cut - 


ting off the Cruſts, and put them into a ſtews 


pan with ſome good Broth ; but take off all the 
far, and let it be well taſted, and boil your 
Cruſts: Garniſh your ſoop-diſh with your 
pick d Craw-fiſh. When your Cruſts are ten- 
der, put them into your doop- diſn, and your 
Chickens upon them, and then your Cullis of 
Craw-fifh : Serve it hot; but be ſure 1 it b be well 
taſted. | | 
Make a Pottage of Capons, Fowls, and Tus- 
keys with Craw-fiſh, the ſame way. We ſhall 
One of that of Ty in its Ne ones! | 
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e en,, Co 
yo! boil your Chickens, as aboye; but the 
- Garniture is quite different. Take a hand- 
ful of Rice, pick it very clean, and waſh it in 
ſeveral waters, then put it into a. pot, and boil 
it in good Broth, with half a dozen of live 
Craw-fiſh; ſtir your Rice now and theg to 
prevent burning, and add more. Broth. to it; 
when well taſted, and you are ready to ſerve 
dinner, take out the Crawfiſh, and put a 
good Cullis of Craw-fiſh in their place. [See 
the manner of making it in the Article of Craw- 
f6ſh and Rice Olio.) Take your Chickens out 
of the pot, and rake the bards of Bacon and 
range them n your Tory: ly Pong Ir 
Rice over them. Serve them Hot. "Garniſh 
your Soop with Craw-fiſh, if you thihk pro- 
per : It will nor make your Pottage eat better; 
din R in Gren Ge A on 
ottages of Capons, Fowl, and Turkeye, 
with Rice and Craw-fiſh, are made the fame 


e543 77 


way as this of Chickens. 


Portage of Chickens with Rice. 
Hung picks, aneh d, and rubs your 
* + Chickens, as above, bard them with fax 
Baton, and tie them with packthread, put 
hem in the ſame pot you deligh to boil your 
Rice in; take the quantity of Rice you Want 
for your Porrage, pick it very clean, and waſh 
it, then put it ints the pot with your Chickens, 
12 85 DI 


40 THE MODERN KoOOR. 
and put them into ſome good Broth to boil; 
be ſure to ſtir it now and then for fear it 
ſhould burn, and to add more Broth as the 
former waſtes: When your Chickens are boil'd 
enough, the Rice will be ſo too. When you 
are ready to ſerve dinner, take out your Chick- 
ens and put them into your ſoop diſh; Obſerve 
that your Rice be well taſted, and put it over 

our Chickens, and ſerve it hor. —_ 
You may make a border of Paſte round the 
rim of your diſh, or uſe Puff-paſte cut in Tri- 
angles, ad bal d; tho Garniture be ſeldom 
uſed ; but do as you think fit. 
Pottage of Capons and Fowls with Ripe | i 
wand. after che ſame manner. 


Pottage of Profitrolles. ; 


Ake 8550 ſmall Loaves of the bigneſs of 
an Egg, and one Loaf of a quarter of a 
zund weight of Paſte, raſp them well, and 
fer them be of a fine colour, open them at the 
top, take out all the Crum very clean, and 
force them with ſome minced Partridge. [You'll 
find the manner of doing it in the Article of 
Portage d la Jacobine.] Then boil your forced 
Loaves in good Veal Gravy; make a Ragout 
of Cocks - combs, and Sweet - breads cut in Iong 
ieces, and with ſliced Truffles, ſome ſmall 
uſhrooms, and eight ſmall Artichoak bot- 
toms; 18 all theſe in a ſtew-pan in melted 
Bacon, and put 10 it ſome good Veal Gravy; 
let it boil flowly : When enough, put a {va 
of Partridges to it, Which is e wy as fo e 
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Half roaſt a Partridge, then take it off, and 
pound it in a Mortar; take a pound and an half 
of a fillet of Veal, and a piece of Ham cut in 
ſlices, and garniſh, the bottom of a ſtew - pan, 
adding an Gnion cut in two, and a Carrot and 
Parſnip alſo cut in two; cover the ſtew- pan, 
and ſet it a ſweating till the Liquor ſticks light 
ly to the pan, but not till it burn: Drudge it 
with a duſt of Flour, and give it ſeven or eight 
rounds on the ſtove; moiſten it with half Gra- 
vy and half Broth, and ſeaſon it wich Muſh» 
rooms and 'Trafles, a whole Onion, ſome. Par- 
fley, and a little ſweer Baſil; let it fimmer for 
about half an hour very lowly, then take out 
the ſlices of Veal, and put in the pounded Par- 
tridge: : Strain it through a ſtrainer, taking 
care the Cullis be not too thick; paſs it into 
the ſtew- pan to your Ragout: Steep ſome 
French Rowls, as uſual, in half Gravy and half 
good Broth in your ſoop-diſh; lay your ſmall 
Loaves together handſomely and in good Order 
with an Artichoak bottom between each Loaf; 
garniſh the rim with Cocks-combs and Sweet- 
breads cut in long flices; let your Cullis be 
Fatt taſted ; fill up your ap ſh; n 9 


ullis, and ſerve it hot. 


| Pattage of bi. fe Piaf 5 3 

His Pottage is made the ſame way 25 the 

laſt, only in the room of a brown Cullis, 

you muſt ſerve it with a white one 2 la Reine. 
You'll find the way to > make, 1 it in the Chap- 

jr of Lullis . 
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8 of Profftralles ni C neu. 


ou muſt force your Loaves, and bei 
your Cruſts the ſame way as above; put 


into a Ste y- pan ſome Cocks- combs and 
Sweetbreads, with ſome Muſhrooms, Trufles 


and Craw-fiſh Tails, Artichoke Bottoms, and 
a Bunch of ſweet Herbs, add ſome good 
Veal Gravy, and let it ſweat gently; take off 
all the Far, and put to it a Cullis of Craw- 
ou will find the way to make it in the 
Article of Chicken Pottage with Craw-fiſh) 
- Cruſts being boil'd in the diſh you in- 

tend t ſerve the Pottage up in, put the eight 
ſmall Loaves in order upon your Cruſts, with 
the Artichoke Bottoms berween each Loaf; 
— the rim of your diſh with Cocks. 
combs and Sweetbreads cut in long pieces: 
Obſerve that your Ragout and Cullis of Craw-.. 
fiſh be well taſted, and nor too thick; throw 


it on your Portage, and ſerye 1 it hot. 


Patoge of Nyails, Partridges, or Pen in in 


Profitrolles. 
Ake ' ſome Quails and boil chem 4 h 


Braize : Paſs ſome Cocks-combs, Sweet- 
n Artichoke Bottoms, Muſhrooms, and 
Trufles in a little melted Bacon, and wet 
them with Veal Gravy; then take off all the 
Fat very clean, and bind it with a Cullis of 
Partridge, as is directed above, in the Pot- 
rage of Profitrolles. Take your Quails off the 
Braize, drain them a lictle, and throw them , 


into 
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into your Ragout; then put och of the 
into a ſmall Loaf n | for chat purpoſe, 

ether with a little the Ragout; let them 
fieamer a little in veal Gravy; ſoak your 
Cruſts in the Soop- diſn you intend to ſerve in, 
with half Gravy and half Broth; put your 
Loaves in order upon your Cruſts, with an 
Artichoke Bottom between two; garniſh the 
rim of your diſh with Cocks-combs and 
3 with ſmall Muſhrooms forc d 
obſerve that your Ragout and Cullis be well 
raſted ; throw them on wan Pottage, aud 
ſerve it ber 7; 

Profitrolles of Pari ges, -Durdi-doves and. 
ſmall Pigeons are done the ſame way. 

Though theſe Pottages of Profitrolles be 1 
ſeldom uſed, I would however juſt mention 
ſome of them in this Place, chat N i 10 
large Entertainments. | 


_ Amther Pattage of Profitraties, . 


T O conſiſt of ſix Loaves, three forced wich 
Ham, and three others with Capon, gar- 
niſh with ſmall Fricando's of Veal glazed; a 
rim of Cocks-combs, and a Ragout of Muſh- | 
rooms, Artichoke bottoms, ends of Aſpara- 
gus, all paſs'd in a Stew-pan, with ſome good 
Veal Gravy a little chieken d: Vour ottage 
being ready to ſerve, Oe on 1 1 your 
and {erve 1 ic 12 e 


"© a 1 7; 1 


0 


 Pottoge 


ere 


Portage of 8 — nc brown Been 


Ake ſome large Pigeons, pick, draw and | 
1 truſs them well, looſen: the Skin off the 
Breaſt with your Finger, and: force them 
with a Forcemeat thus: Take ſome white 
Fleſh of Fowls, or elſe a piece of Veal with 
a little Bacon and Calf 's Udder blanched and 
ſeaſon d with Pepper, Salt, ſweet Herbs and 
Spices; a few Muſhrooms, Trufles, Parſley, and 
young Onions; three or tour Yolks of raw Eggs, 
and a few Crumbs of Bread boil'd in Cream: 
| Mince all well together, and pound them in 
a Mortar; force your Pigeons with this Force- 
meat, ſtop the Vent of your Pigeons with a 
Skewer, and blanch them, leaving them bur a 
Moment in the boiling Water; pick them 
clean over again, and ſet them a boiling in a 
Pot of good Broth. Take ſome ſmall round 
Onions, cut off the Ends, and blanch them in 
Water; then peel them, and put them into 
a Pot wich good Broth, and Veal Gravy, and 
ſet them a boiling ; when boil'd, take them 
out very carefully for fear of breaking them, 
and put them into a Sieve to drain: Take a 
French Rol, cut off the Cruſt, and put it into 
4 Stew-pan, and put ta your Cruſt the Broth 
your Onions were boil'd in, and ſet them to 
ſoak and ſimmer, when tender, put them in 
your Soop-dith with your forced Pigoens upon 
them, and garniſh your diſh with the Onions; 
fill up your Soop-diſh with Veal Gravy, and 
* bet it be well taſted; ſerve it hot. If you 

would 
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would have a binding, inſtead of Veal Gravy, 
bind it with clear Cullis of Veal and - ham. 
Pottage of Turkies with Onions is made 
the ſame way as the laſt, 
Pottage of Parmeſan,  _.. 
"PAke ſmall raſped Loaves of the bigneis of 
a midling Onion well raſp'd, dip them̃ in 
a little melted Butter, and drudge them with 
raſped Parmeſan Cheeſe; put them in the 
Oven to take a fine Colour; boil ſome' Cruſts 
of French Rowls as uſual in a Stew-pan with 
good Broth ; when tender put them into your 
| Soop-diſh, and put over your Cruſts ſome 
minced Partridge, and over that ſome raſped 
Parmeſan Cheeſe, and put this likewiſe in the 


Oven to take a fine Gold colour; take all out 
and garniſh the diſh with the little Loaves; © 


you muſt have a large one done after the ſame 

manner, and forced with minced Partridge, 

to put in the middle of your diſh. Serve it 
hot. 9 5 


Paitage of Hartriq e.. . 
Y OUR Partridges being pick'd, drawn; 
truſs'd and ſcalded, lard them with mid- 
ling Lards of Bacon well ſeaſon'd, and half 
roaſt them; then take them off, and put them 
into a pot with a bundle of Roots, ſome Oni- 
ons, and ſome good Broth: ſet them a boiling. 
Make a Cullis after this manner: Take a 


pound or two of a Fillet of Veal, and a piece $ 


| of Ham, cut them in Slices to garniſh 


\ : 1 the 


5 — 
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bottom of a Steu- pan, flice an Onion: 
Carrot and Parſnip, and put the whole cover. 


ed up over a flow Fite, when the Liquor ſticks 


to the pan without burning, put in a little 


piece of Butter, and a duſt of Flour; toſs that 


ſeven or eight times over the Stove, then wet 


it with half Gravy and half Broth, and put in 


ſome cruſts of Bread, a little Parſley, a Chibol, 
Muſhrooms, Trufles, and a very little ſweet 


Baſil, and let all fimmer together; pound 


roaſted Partridge; the Cullis being enough, 
take out the ſlices of Veal, and put in the Par- 


2 4ridge; ſtrain it through a ſtrainer, and put it 


into a por and keep it hot; boil ſome cruſts. 
of French Rowls in the Soop-dithyou intend to 
ſerve it in, or in a Stew-pan, with the Liquor 
that your Partridges were boiled in: When 
tender, lay them in your Soop-diſh, and lay 
your Partridges handſomely upon them 3 ſee 
that your Cullis be well taſted, 1 it 
your Pottage, and ſerve it hot. 


Pottage of T. urkey with Endive. 


Du truſs and blaneh your T "urkey; 

it dry, and pick it clean, tie it up 
in a 1 5 Bard of fat Bacon, and put it into 
Aa LOG with ſome good Broch, and a handfol 
' ſhred Endive, and ſet it a boiling; take 
more Endive and blanch it in boiling Water; 
then rake it out and put it in cold Water, 
drain the Water from it very dry, tie it up in 
a bundle, boil it with your Turkey, or in your 
Broth Take Fo French Rowl, and 92 

| ol 


„ it it into a ae pan Wb his 
Broth your Tu — was bait'd-in; havin & firſt 
ſtrain'd ir, and taken off the far very clean, 
your Cruſt being tender, put it into your 
Soop- diſn wich the Turkey over it; garniſh the 


rim of the diſh neatly with the Endive; pour 
on ſome Veal; Gravy ; ſerve it hot and well 
rated. Portage ne with 8 ery is made 
the fame way. b 


We make alſo Portage — Cupots, ode 
and Chickens, with e and — ns 
ſame way as above. 


A 


Portage of Capun forced. ah Ben., 


1 E a fat Capon, draw-and truſs it 2 
boiling, paſs che Finger between the Skin 
and Fleſh oy 4 Breaſt, cut the Breaſt out 
and bone it; put the Fleſh on the Dreſſer with 


a little Beef-ſuer, ſome Bacon, and ſome raw 


Ham, Muſhrooms, Truffles, Parſley and chop- 
ed Onions; - ſeaſon it with Pe 
Herbs, Spices, and three Volks of raw Eggs, 
ſome crumbs of Bread boiled in Milk; mince 
all well together, and pound it in a Mortar; 
force your Capon with this Forcemeat; you 
may add if you pleaſe a Ragout of Oyſters; 


tie clan up both ends to preſerve the Force- 
meat, 


this manner; put ſome bards of fat Bacon 
in a pot, with ſlices of Veal, and put in your 
Capon; ſeaſon it wich Salt, Pepper, and flies 


of LOBES little ſweet Baſil, tome Cloves, 


with 


per, Salt, 'fweet 


and roll it up in a bard of Bacon tied 
| with 3 and then make a Braize after 
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with flices of Onions, Carrots! and Parſnipys 


Alices. of Veal; put to it ſome Broth, and ſet 
it a boiling very ſlowly; then prepare fome 


Veal Gravy, with a binding after this manner: 


Take a Stew pan; and put in about a pound 


or a pound and a half of a fillet of Veal ſliced; 
with ſome ſlices of Ham, and Onions cut in four 


pieces, a Carrot cut in four; cover your Stew. 


pan, and let it ſweat on a Stove till it begins 0 


Kick to the Stew- pan without burning: That 


done, take eut all the Meat, and put in a piece 


of good freſh Butter, with a handful of Flour, 


more or leſs, according to the Quantity of 


Cullis you make; give it a fine Colour, keeps 


ing it ſtirring with a wooden ſpoon; then wet 
it ſuffjiciently with good Broth, and put in all 


your Meat again, and ſeaſon it with Cloves, a 


little ſweet Baſil, and ſome ſlices of Lemon; 


put it into a Stew. pan with ſome clear 


take off all the fat very clean; and be ſure 
obſerve it be well taſted; ſo ſtrain it through 
a ſilk Sie ve, and put it in a Veſſel to keep it 
hot. Then blanch ſome good Oyſters in a 
Stew · pan over the fire; being blanch'd and 
well clean d, put them in your thicken'd Veal 
Gravy; take care your Oyſters do not boil; 
take a French Rowl, cut off the cruſt, and 


Broth ſtrained upon it; then put it over the 


Stove to ſoak or ſimmer, and when it is 
well ſoaked, put it into your Soop-difh ; take 
out your Capon and drain it, and having 
taken off the Bard of Bacon, put it on vom 
| | | cru 
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a nnn of the . out f your 
Veal Gravy, and garniſh the rim of your 
Soop-diſh with them; then put on your Capon, 
the Veal Gravy chicken d, and the reſt 0 the 
Oyſters, and ſerve them ho |: Sta) 

Another time in the room of the Veal Crate 
thicken'd, make uſe of a Cullis of 'Crawfiſh, 
if you have any; you may alſo ſerve Cruſt done 
the Oyſter way, with a Cullis the ſame as 
aforeſaid, and make your Bread ſtick to the 
bottom of your Soop- diſh, that they may hold 
well, and mn over it the n and on 


Comp 


- Cruſts with 0 ullis of Crawfiſo © en EY 1 5 


Ake a round Loaf of a pound weight, cut 
it in two, and take out the crumb, and 3 
put the cruſt into a'Stew-pan with ſome x 

Broth, as uſual, and put it on the Stove to 
ſoak till tender; then put it in your Soop- diſh, 
then put your Soop-diſh on. the Stove, cover- 
ed with a Gravy-pan; when it ſticks to the 
diſh (but before they burn) throw over it a 
= Cullis of Crawfiſh, and ſerve it hot: You'll - 
find the way to make this Cullis in the Chap- 


| ter of Culliſſes, and in ſeveral aun A 


of en 


C ruſts —_ 0 ulti of 8 


4 Mine the Cruſt ſtick to your diſh as tad, 


| mentioned, throw a nn * W 
—_— it, and ſerve i it "Hot. cn 
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them with a little Veal Gravy, and let them 
ſimmer a while; when enough boil'd, take off 
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make it in the Chapter of Culliſſes) take a 


3 find the manner of. eee e Cullis 


Ake 1; — 1 paſs them in a 
Stew - pan with a little nielred Bacon, wet 


all the fat very clean, and bind cheek with a 
Cullis of Partridges, (you'll find the way to 


round Soop-loaf of about a Pound Weight, 
cut it in two, and take out all the crumb, and 
put the cruſt in a large Stew-pan with a 
Spoonful of Broth, put it directly in your 
Soop-diſh on the Stove,; and let them ſtick to 
the Aub, but not burn; when they ſtick, throw 
bor them your Nr e ant Lerne them 
6 | 255 


by. 80 with a” | 


"Ake ane Trufles and pare them — 
neatly, cut them in flices, and put them 
in a Stewepan with a little Veal Gravy, ani 
let them ſimmer ſlowly; being done, bind 
them with a Cullis made of Veal and Ham, 
take a round Pottage Loaf, about a Pound 
weight, cut it in two, and take out the crumb, 
ut the cruſt in a Stew. pan, n, and over it a 
adle full of boiling Broth ken out of the 
Broth-pot, put it directly in your Soop-diſh 
over the Stove, and let it. tick to it, but not 
burn; when they ſick to your diſh, throw on 
90 Al 1 n 
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it your Trufles, andthe volt of wat Raga 5 
and Wasen them hot. 


mo eg ach 1 180 


du T your Morrels in halves, and waſh 
them in ſeveral Waters, to free” them 
from Sand, drain them well, and paſs them in 
a Stew-pan with a little melted Bacon, then 


moiſten them with a little Broth; put in a 


bunch of ſweet Herbs, and let chem boil gen- 


tly; take a round Portage Loaf about a Pound 


weight, cut it in two, put the cruſt only into 


a large Stew- pan, rain on it a Ladle full of 
Broth taken out of your Broth-por, put it di- 


rectly into your Soop- diſn, and make it fim- © 


mer till they ſtick to it, moiſtening it every now 


and then; keep it as whole as poſſibly you can, 


without cracking or breaking, moiſten ir with 
the Broth that you boil'd your Morrels in, 


at the ſame time putting your Morrels upon 
it; then add a Cullis 2 la Rein, and ſerve it 


hot. You'll find the way of making this Cul- 
lis in the Chapter of Culliſſes. 


Cruſts with Aſparagus Tops. 


Ake ſome Aſparagus, and cut off * the 
green of them, blanch them, and put 
benz into a little pot with ſome Broth, put 

them to boil, and bind them with a Cullis of 
Veal and Ham; take the cruſt of a round Pot- 


tage Loaf about a Pound weight, cut it, put 
it into a Stew- pan, pour over it a Ladle full of 


Broth, and * chem directly in your Soop- 


E 2 diſh; 
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diſh; then put your diſh on the Stove, and 
make your cruſt ſtick to the diſh, but let them 

not burn ; moiſten it now and then with a little 
Broth to keep it whole; when they ſtick to 
your Soop-diſh, throw on them your Aſpara- 

gus with their Gravy, and ſerve them hot. 


+ Cruſis with Parmeſan Cheeſe 4 la „ 


EZ Enos a round Pottage Loaf about a pound 
weight, unraſped, cut it in two, and take 
out part of the crumb, put it into a Stew-pan, 
and ſtrain to it a Ladle full of Broth out of 
the Broth pot; put it directly in a Patty-pan, 
and drudge them with raſped Parmeſan Cheeſe, 
then ſet it in the Oven to take a colour; garniſh 
the bottom of your Soop-diſh with ſlices of 
crumb of Bread cut very thin, and powder them 
with raſped Parmeſan Cheeſe; pour upon it a 
little Veal Gravy, and let it Rick a little to your 
diſh; your cruſt having taken a good colour in 
the Oven, put it into your Soop-diſh, fill it 
up with a good veal Gravy, and ſerve it hot. 


Bain- Marie. 


Ake three pound of Buttock Beef, three 
pound of Filler of Veal, and a pound of 

a leg of Mutton, the whe without its fat, 
- with a Caponand a Partridge; take an earthen 
pot big enough to hold all this meat; ſcald 
this earthen pot before you uſe it, then put 
indo it the meat aforeſaid, and ſeaſon it with an 
_ onion ſtuck with two Cloves, and a little 
Salt; pour into it three pints of Water, 1 
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the pot with its cover, and ſtop it eloſe all 
round with paſte and paper, to keep in the 


Steam. Put on the fire a large Kettle of Wa- 
ter, and ſet it a boiling; then put your earthen 


pot into this Kettle, and keep ſome Water al- 


ways boiling ready to put into the Kettle; as 
the other waſtes, keep always filling it ſo, for 
| the ſpace of five hours: after which take ic off 
and open it, and ſtrain the Broth through a 
Sieve or a Napkin, let it ſettle, and as off 
all the fat very clean. This is uſed for fick 
people, or to ſoak cruſts in for Pottages; and 
when you have a mind to do it with Rice, you 
need only fill the belly of the Capon with 
Rice pick d very clean, and it WH "ns ay 
as above mentioned. 


1 4 Broth to & taken in 5 1 Marning hr Break 


ast. 


T* nid of a piece of Buttock 07 Beef, a * 
end of Mutton, the bloody part of a neck 
of Veal, and what other meat you think pro- 
| per, with two Chickens; your Chickens being 
bold, you pound the white fleſh in a mor- 
tar with erumbs of Bread ſoaked in Broth; 
and all being well taſted, you ſtrain it through * 
a ſtrainer for to put on your boiled cruſt with 
the Broth that you have ready made 
Lou will find the particular Broths uſed 
for Pottages of ſantè, and others in their pro- 
per places. What is here mention d is for tick 
z people, 7 to theit 2425 5 


E > Broth 
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Broth 2 conſuming. 


Pur a leg of Mutton (withour the fat) in 
an earthen pot, with a Capon, a fillet of 
Veal, a ſlice of Beef, a roaſted Partridge, and 
three quarts of Water; make it bot} very 
ſoftly, till it be reduced to half, and ſqueeze 
it well through a cloth. This reſtorative 


may 
- be found among the Potrages, under the title 
of gas, without Water. ; 


Veal Water. F 
U muſt cut a fillet of Veal in very thin 
J ſlices, and boil them in an earthen pot 
full of water very flowly; when they have 
boiled one whole hour, | ſtrain the water 
through a cloth without ſqueezing the meat, 
you may add to it Barley-water, or ſweet Al- 


mond milk with Sugar, ü in order to make 1 it 


zUT three or: ji Chickens to "*Yy in a 
ot with ſome water, and make them 
boil two hours very ſlowly; when they are 
boiled, ſtrain the Broth through a cloth; you 
may add to it ſome Bugloſs, Borage, Endive, 
and other cooling Herbs, according to the 
neceſſity of Perſons, and Phyſicians Advice, 
Thi | water Purges Bently, and 1s a rg? 
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Caton ũ aten. 


Bou a . very ſlowly n tt pot 


-chree quarts of water; vu Capon 


being boil'd,” and the water walked to dive 
pints, take it out without ſqueezing it. This 


water fattens in particular, en 20 tome 


nen al with it“ 3 4qOOG /21 


N | ih ; 45 gut 4 8 Ws 
2 : 3 Broth a la tour. . 1 4 c 
P UT in an earthen: pot well glaz d, or i in a 
ſilver Kettle, about ſix wand of flices of 


a fillet of Beef without hor three pounds of 


a fillet of Veal, and a blanch d neck of Mut- 
ton! The whele being ſlim'd, put it on a 
moderate fire to boil: ſlowly, ſeaſon it With à 


little Salt, three or four Okvionsz: a couple of 
Cloves, three or four Carrots cut in four, three 
or four Turnips; put to it half a Hen or whole 


one; ' while it boils take off the fat now and 


then; let it boil lowly to make it amber c 
four; let not your Pot be too big, and let 


the Broth be boiled. away to three quarts. 
Your Meat being done, and your Broth re- 
liſhing, ſtrain it through a Sieve into a glazed 


_ earthen pot, and keep ſt in a cool place. This 


Broth is very good for thoſe who have no 
appetite: you may make uſe of this Broth for 
a ſmall Soop, or to make Panada's with, boil- 
ing ſome crumbs of Bread with the white 


fleſh of a Fowl pounded, and then ſtrain the 


whole through a Sieve. . The Duke of Bouil- 
lon made uſe of this Broth in his Sickneſs. 


E 4 


56 THE MODERN COOK. 


Pottage d la Bourgoiſe. 
DU T' in an earthen pot four pounds of Beef, 
+ and ſkim it, ſeaſon it with Salt, ſome 
Cloves, half a dozen Carrots, as many 'Oni- 
ons, and three or four ſtalks of Celery, 
making with their Hearts a bunch, put them 
in your Soop, and waſh the remainder tied 
up in a Bunch, put it directly in your pot; 
then put in it a little leg of Veal, or other 
meat, with a ſmall neck. of f Mutton, | all : your 
meat together weighing about fix pounds; 
then put the Hearts of your Celery into the 
pot, and let the whole boil ſlowly, putting 
the pot before the fire, that your Broth may 
boil only on one fide; you may add two or 
three Lettuces tied together. Your meat being 
done, and your Broth reliſhing, ſoak - ſome 
Bread in it, and place on the top the Hearts of 
the Celery, with ſome Onions and bits of Car- 
rots. Another time you may boil in another 
ſmall earthen pot a handful of Sorrel, wich 
ſome Endive, Chervil, and Lettuces; you'll 
make uſe of theſe things to put over your 
Soop. Take care that your firſt pot be nat 
too large, otherwiſe your Soop will not be 
reliſhing. FV 


14 


* 'S 81 2 * * 
: „ A 
4 1 2 £ 


1 4 


# 
- 4 „ 5 
„ al 


+4 
— ; 
" . 


F 3 3 
+ + 1 


42 1 


- 7 
42 "wp 44 N . % + £ B 1 ' 
F 3 . 4 
141535 Tx | | 4% - 2, AAVers 
el CLE % | 
* I , * % 


Py PY - 
| J 0 0 | | 4 , 2 1 2 "OY 4 0 4 S * 1 * * . * — * » 3 © "% 8 | 
HE MODERN COOK" «ﬆ» 


* * 


> 
* 
3 


o 


5 ; F . e 5 22 20 5 1 * 
Advertiſe 


THE following Broths are ail phy/ical; and to 
redtion of an able Phyſician: The Author dbes nat 
pretend to give theſe: Receipts of them as his own! 
Invention, but as be often made them himſelſ, 
purſuant to the directions of learned Phyſicians) 
he thought therefore, that theſe Recerpts:would le 
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very acceptable to thoſe who are ſtrangers to them, 


eſpecially fince a Dottor's Preſcription: does not al- 
ways lead us to the exatt method of placing every 
particular ingredient, nor even hint at the way: 
of ordering them; neither does be think himſelf; 
anfwerable for their ill ſucceſi, and wrong ap- 
plication through ignorance, chance ar | wrong. 
and imprudent directions: But confining himſelf = 
intirely within the bounds of the Kitchen, which 
is his only Province, be thinks be has done his 
part, by teaching how: to make the ſaid ſeueral 
ſorts of Broths; and if be mentions ſome indiſpo« 

 fituons and fickneſſes in which they may beiuſed, it 

| ts becauſe he has been an eye witneſs to their good 
effect on the like occaſions ; and ſome phyſical Trea- 

tifes are full of fuch Preſcriptions , but Bauer 
of that nature are not ſuppoſed to be within the 
reach of a Cook; and ſuch as are unacquainted 
with that Faculty, may think themſelves obliged 
to him, who furniſhes them with means of being 
cured without tee. 


p 1 - 
5 
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| fort of Pottag e which the Poor ey make 


perfect Coction, and ſtrain it while it is warm 
through a Sieve; add three ounces of common 


Savory, with ſome white Onions and a little Salt. 
The Poor may alſo make a wWholſome Pot- 


a little Pepper ; boil the whole in three quarts 
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4 of Meat Broth. 


T* K E four ounces of ground Barley, Oat. 
meal, or pounded Rice, with an ounge 
of Harts-horn ſhavings; put all into a gallon 
of boiling water, and let it infuſe over a flow 
fire, till it ene ſwell d; let it boil to a 


Honey to it, (the whiteſt is beſt) and ſkim it 
carefully: You may likewiſe mix a dozen or 
two of Almonds with it, either ſweet or bitter, 
peeled or pounded ; or inſtead of Honey, you 
may take two ounces of Sugar, and as much 
of freſ Butter. You may alſo put the yolk 
ef an Egg in it, a little grated Jutmeg, or 
ſome Pepper: Or elſe you may brit: 4 few 
ſweet herbs with it, viz. Thyme, Sage, Winter 


tage by mixing one or two yolks of Eggs in 
a pint of boiling water, with a little Wine 
or n and two or three out of Wine, 


To make. 4 Pattage for one or two ryan 


Ake four handsfull of Pot Herbs, picked, 
and waſh'd, and cut ſmall, two 85 three 
Oikos, cut ſmall likewiſe; three or four Leeks, 
half an ounce of freſh Butter or Bacon, four 
ſpoonsfull either of fine Flour, pounded Rice, 
Oatmeal or peel'd Barley, a dram of Salt; and 


of 


# 


19 


ww 


I G5 tie Tr 


8 water, 0 W pint cg 


a half, and kept for uſe. Vou may make at 
the ſame time We, cnought 5 for three or 


four der ar 


To make Pugs 4 Fo, Ay 2 Pur fro a 
littie Money. 


Tae two or three coohds either” of fate 
Butter, Suet or Bacon; let them be melt- 


1 ed in a Kettle big enough to hold both your 


melted Bacon or Butter, c. and your Herbs: 
When this Fat or Butter is coloured and hot 
enough, throw in an handful of ſuch Pot- 
herbs and Roots às are in ſeaſon,” vis. Sorrel. 


"Beets, Lettuce, Chervil, Endive, Cabbage, 


Leeks, Turnips, Cucumbers, Pumpkins, Se. 
all in due - quantities; and when they are 
pick d, waſhid and cut ſmall, put them into 
the Kettle, and ſtir it often to muſe it boi}; 
then put in ſix Gallons of boiling water, ſea. 


ſoned with half a pound of Salt, and half an 


| ounce of Pepper; let the Kettle boil about a 


quarter of an hour, more or leſs, and your 
Broth will be done. If you have a mind to 
put either Peaſe, Beans, Lentils, Rice, Oat- 


meal or peel'd Batley, Ge. into this Broth take 


half a buſhel of any of them, which muſt be 
ground after it has been dry'd'in the Oven. 


This Pulſe being ground or pounded in a mor- 
tar, is done in a quarter of an hour like 


but when it is boil'd: Whole, the doing h 
| requires more Time and Trouble: To make 


an Broch the more reliſhing, | pon a little Gar- 
lick 
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lick, Chibols and * into it; and to make 


it more nouriſhing wel pd Bullocks hearts, 


or one of the UI, well , 


As ſoon as this Broth is chiek ee as 2 


| whilſt it is boiling put five and "py pounds 
of Bread cut in ſmall bits into t. 


The hotter this ſort of Broth is eaten, the 


more nouriſhing and ſtrengthening, | but the 


Bread ſhould boil in the Broth: no o longer: than'a 

minute. A large Copper built upon a ſtove would 
be beſt for the purpoſe: for: then the third part 
of Wood or Coals will ſuffice; but if that con- 
veniency cannot be procured, this fort of Broth 
9 however be made 1 in a large Kettle. 


Ne The Diftribution - the Broth. 


Get a Ladle that will contain about half a 
pint, give a pint; and half of this Broch at Din” 

ner, and as much at Supper to each poor per- 
ſon that is above fifteen. The Expence of each 
perſon's Share of this Broth will, come to about 


two pence. n nt 


Another 45 * Broth for the Poor when fe * or 
Healthy. 


T*. a pound of freſh Butter, or ſalt But- 
ter, brown it in a frying-pan, add a pouni 
of fine Flour; keep it ſtirring till the Flour is 
. brown ; then pour it into four Gallons of boil- 
ing water, let it boil together about half a 


quarter of an hour, then take it off and keep it 
in a ſtone pot. Here you have enough for a 


den many „ of Broth. If you'll 3 
ut 


THE MODERN COOK. 6. 
but one diſhfull for an old Perſon, half an 
- Ounce of Butter and as much of fine Flower 
will do; for a Child take but half the quantity. 
This Broth is given to a Patient every third | 
or fourth hour, as other Broth. hos 
For healthy people, boil a faflicient quan- 
tity of Onions, or of other Pot-herbs, Roots 


and Pulſe in four Gallons of Water; cut them 


all very ſmall, that they may boil the eaſter. 
Before you put in the Flour and Butter fryd 
together, your Onions or Roots muſt be quite 

done, and then pepper and ſalt 8 Broth; mix 
ſome yolks of Eggs with it, if you can afford 
them. You may alſo make Broth with Bread 
ſoaked in it, adding a daſh of Vinegar, or ſome 
ſpoons full of Wine. There is no nouriſhmenc 
more proper than this for poor People or Sol- 
diers. You may likewiſe give ſome of this 


Broth, (but without Vinegar) to Children, > 


inſtead of Pap. This Broth is to be made 
every day in Summer, and every other day 
in Winter; when you take ſome out, ſtir 


it with a Ladle, that it 0 be the RE | 


mix d. 


Other Broth mai gre. 


Roths maigre are generally made with 
Water, Onions, Leeks, Lentils, Herbs, 
Roots and. Pumpkins; ſome put Fith, Frogs 
and Craw-fiſh into theſe Broths, which 
may be alſo dreſt aſter ths, manner of fine 


Biſ ques. 


Milk 


* 
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Milk Portage is well known by every one, 

but to make it more palatable, beſides Salt, 

put a little grated Nutmeg into it, with ſome 

— Almonds, one or two Cherry- bay- leaves, 

and a ſpoonful of double diſtill d W 

Flower Water. 

As Cow Milk does not agree with every 
ones Conſtitution, and ſours and curdles in the 
Stomach, make uſe of 'Almond-milk ; put 
wheaten (Bread: i into theſe Broths, but no light 
Bread, becauſe there is too much V elt in 10 


Broth for Children. 


Ts Broth is prepared in a Pot marked off 
purpoſe, if it can be procured. 


Broth u Bain Marie, 

To make chis Broth, take a pound of a fillet 
of Beef, a pound and a half of Veal, half a Ca- 
pon, or a Fowl not too fat, with an Onion ſtuck 

with Cloves; let all boil together over a ſlow fire, 
with water enough, till it boils away to. a chin 
Jelly, ſo as to be neither too thick nor too thin. 
Take care to give none of this Broth to 
Children, unleſs it be made the ſame day, 
eſpecially 3 in Summer; keep it in a Stone pot 
or in a Gally- pot, in a cool and dry place; kim 
ou 2 va before you uſe it. | 


'Panadga's for Children, 


'Ake the Crumb of ſtale Bread, crutalle 
it ſmall upon a Napkin, or inſtead of 
this take raſped Cruſts of Bread enough to 
nde a Panada, add che yolk of a new laid 


Egg, 
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THE MODERN COOK. 63 
Egg, if you think fit; Children will find their 
Panada more reliſhing than their ordinary 
Brothſ or Pap. Inſtead of Bread, you may take 
pounded. Rice boiled in water. This Panada 

— be pretty thin; and to make it the more 
nouriſhing or purgative, when the Child's 
Body is coltivey, add a n of good Oil. 


Panade f for 250 2 2365 e either recovering their 
| 105 or have loft their Appetite. 


U Ta ſpoonful of good Broth into a Stew- 
P pan, with a piece of white Bread as. big as 
half an Egg, which muſt be well ſoak d; 
then pound the white of a Capon, or a Fowl; 
when pounded, you put it to your Bread, and 
ſtrain it through a Sieve; but take care your 
Panada be neither too chick nor too thin. 


Panada with Oatmeal. 


Ale one or two ounces of 200d: Oatmeal, 
put it in lukewarm water, ſhift the water 
oe and ſkim off the Flower; put the re- 
mainder of it in the bottom of an earthen pot 
over the fire; let it boil gently in a pint and a 
half of water, till it is half boiled away, then 
take it off, and ſtrain it off immediately. 
If che; Panada ſo boiled be too chick, put A 
little water to it; but if too thin, boil it a 
| little more, and add a little Sugar, and a Paas: : 
ful of white Wine. EEO LAM Th. | 
Jou may make another ſort of Deck ih 
leſs trouble and charge, in this manner: Beat up 
| * aba of two new laid Eggs, wichiths fourth 
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let it be done (au bain marie) after the ſame 


2 FE. 2 r 28 1 * 1 _ " 1 9 
1 4 % n — oon 
2s. ; n * on 1 um A PR a Ry. 


o entiny, API. i wee + rae. 19.0, 4 


Water in an earthen por, which is put over 


to put any Herbs or Roots in your Broth, waſh 


ing it either ſtrong or weak; then put it 
a cool and dry place: Wheneyer you have oc- 


it if poſſible (au bain that 1 is, in Joke- 
Warm water. ä The 


fourth part of a porringer of good Broth, and 


manner as Eggs with Milk, without ſtirring 
it whilſt it boils. This may be given to Chil. 
dren, by purting in ſome thin flices of Brea | 


Cooling and medicinal Broth. 


Very one knows that Broth is REO " 
the Juice of Meat 'and Herbs made in 
boiling water, and is the moſt proper, and in a 
manner the only food in Fevers and other diſ- 
eaſes that are attended with a Fever, and do 
not allow of more ſolid nouriſhment, and re- 
quire ſome particular ſorts of Broth. 115 

Having choſen the Meat you deſign f - your 
Broth, boil it with a ſufficient quantity of 


a quick fire; when your Broth is well ſkim- 
ed, leſſen the fire, that the flame may not 
reach the top of the pot. If you are obliged 


them well, having firſt pick d the Herbs, and 
cut and ſcrap'd the Roots. 
Broth is commonly ſuppoſed to be enough 
ben the water is boiled half away, © 
As ſoon as you take your Broth off, ſtrain 
it together with the meat, ſqueezing it more 
or leſs, according to the neceſſity of mak- 


into a Stone-pot or Galley- pot, and keep it in 


caſion to give ſome of it to a Patient, warm 


are required for ſome Torts 
ſeaſon when they 
| out great e uſe ſuch as you can eaſi- 
ly get, and iner 
to thoſe that are v 


— ARE, 


P 12K . CT 9V 


7 8 7 


The Abbes Herbs, ——_— Fruits or Ps 
uſed for Cooling-broth, ate the Leaves of Bos 
rage, Bugloſs, Lettice, Beet, Putſlain, Cher- 
vil, Pimpernel, White Endive, Sorrel, Dande- 
lion, wild Endive, Lung- wort, Hops „ Agric 
mony, Cowilip, Violet, Tertinde Nettle, 
Fumitory, Elder -tOps, Seeds of — and 
Cucumber. 3338 ot £94 

When de Torts"! 6f Herbs or Rood 
of Broth, in a 
eannot be pro ured. with- 


© : 1 # 


— yg in Fuente 
In ſhort, among the g eat Nember of Plants 


which are uſed for Broth; vou are often 
| obliged to have fkill in hol thoſe that 
are moſt effieacious for indiſpo tions or dif 
| eaſes, to which a preſent remedy is wanted. 


Cooling Broth with Veal. 


Ake half a pound of Veal cut in flices, 
and a Chicken, with a handful of four 


or * ſorts of che Plants before mention- 
ed, which are to be picked, waſhed, | and 
| cut very ſmallz let chem All be boiled in three 
pints of water, till they are half boiled away; 
then take it off the fire, ſtrain them off as be- 


Tre, and make them ſerve. twice. The moſt. 


comm. effect of this ſort of Broth, is to 
moiſten 4 


ſuch diſeaſes as n r from heat or 


and to cool; It is of great uſe ih 


drought. I F ad: 5 e 11 ind, | 
owl. ; © | Chickens 


z 
* 


1 


then ſtrain it ſlightly through a Sieve. Let the 


in hot and burning Fevers, inflammations of 


and are inclinable to be thirſty. 


of peel'd Barley, as much Rice, and a little 


Fire in three quarts of water, which when 


think fir, which is to be cut in ſlices, and 


* — 
7 
„ 


Chicken Water. at 8 i of NY wg 


Fr a Chicken ſkin'd and drawn, mw an 
ounce and a half of the four cold ſeeds 
peel'd and a little bruis d; put them into 2 


varniſhed earthen- pot, | hal oyer them three 
quarts of Water, let boil over a flow 
fire, till your water 1s reduced to a quart, and 


water ſettle, ſtrain it off again, keep it in a 
earthen Veſſel, to be uſed on Ocaſion. 

This Chicken - water cools and * 
Fi heat in a Fever; it is therefore given to 
drink in Agues and Fevers in the intervals of 


drinking Broth. This water is very proper 


the Lungs and. Stranguries, and likewiſe for 
ſuch. Patients as are of a weak Zenn 


Pectoral C diele Broch. 


T Ale a Chicken, draw it, bruiſe and flat it, 
then put into the Belly an ounce. of the 
four cold ſeeds a little bruiſed; half an ounce 


double refin'd Sugar. Let all boil over a flow 


bad to half, muſt be ſtrained off Esker 


** Cooling Broths with. a Ca I's 3 Liver. : | | 8 | 


7 "pi a. freſh. Calf” s Liver; take out the 
Gall, add a Calf's Heart to it, if you 


- 


IE 7 7 . -- yell 


7 ? 
-»% 


well waſhed; let them boil in two quarts of 
Water, which when boiled to half, is to be 
taken off and ſtrainꝰd through a Sieve,” with- 
out ſqueezing it; this is to ſerve twice or 
In the Spring or Autumn, when Herbs have 
moſt. ſtrength, you may ſtick the Liber be- 
| fore you boil it with Plants, ſuch as leaves of 
wild Endive, Harts-tongue, Chervil, Pim- 
N pernel, Creſſes, or the like. This ſort of 
| Broth is very good for thoſe that are inFevers, 
S WH cither burning or malignant, Sc. with fre- 
» WH quent and inveterate vomitings, heavineſs and 
i WH weakneſs of Stomach; for this Broth will 
r quickly paſs through, and will not: lye heavy 
11 on the ſtomach it likewiſe purifies and fweet- | 
ens the Blood, and makes it circulate. 
, Some of this Broth is taken in the morning 
faſting; and then four hours after dinner, to 


9 


be continued for a Mon tn 


i, Moftening und tooling Broth with Herbs. 
he T Ake ſome Leaves of Sorrel, Beet, Lettide 
ce 1 Purſlane and Chervil, two large hand- 
th fuls of each, pick waſh-and cut them all ſi mall, 
let them boil with a cruſt of Bread, and two 
en drams of freſh Butter in two pints of water, 
which when half boil'd away, is to be taken 
off and ſtrained through a Sieve; and if it be 
required to keep che bod open, as ſoon as it 
the boils, add the Herbs befoFe mentioned; with 


1 | two drams of Cream of Dartaart 
I r 7 6 1 1 a 11 : 
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66 THE MODERN KO OE. 
This Broth is to be taken for twelve or 
Fourteen days, taking a Purge firſt, and ans- 


ther about a week after, and one ne * 
4 whole ; is uſed. . a | 


Broth of Cray ſiſb to foveeten fle Biol. 


HAke a Chicken (the fat of which muſt 10 
I caken off) and half a pound of Veal cut 
into ſlices, with eight * and as many 
Cray-fiſn tails waſhed, and pounded in a 
marble Mortar; add to e ſome Let- 
tices, Purflane, Chervil, and white Endive, 
a handful of each, pick's, waſh'd and cut 
ſmall: Let all boil . — in three pimts of 
water, till it is reduced to a pint and a half; 
ſtrain it off while tis hot, and make it ſerve 
twice. The fat is not to be taken off, be- 
_ cauſe that which ſwims upon this Broth,- 1s 
 onlytheoily Juice of the 2 1 0122 in x which 
TN its Oy conſiſts, 


GRe a Chicken, kin off do fat as „beter 
ſome Pimpernel, Endive, Chervil, and 
Lettices, a handful of 'each, pick'd, waſh'd 1 
and cut ſmall; put a Viper to theſe which WW 
vou muſt ſkin alive, and cut into bits; after 
you have taken off the head and tail, take out 
the. Entrails, reſerving only the Heart and i 
"Liver, Let all be boiled in three pints of wa- 
ter, till half is boiled away; then take it off, 
ſtrain it though. a Sieve, and make it ſerve 
twice. It is taken faſting every morning for 
F 8 ? fourteen 
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| . THE MODERN-COOK. 6g 
| fourteen days, taking a Purge at firſt, and one 

at laſt. When the Blood requires to be purified 
more efficacioufly, you may, inſtead of cool- 
ing Herbs, make uſe of half a dram of yulne- 


liquor at any other time 


| 


rary Herbs of all ſerts well mix d, as chey 
come from Swiſſerland. 775 6 


Red Broth very proper in Diſtempers, where 


opening Remedies are pręſcrib d, as in the Oh- 
2 uctions of the Rezns and Bladder, according 


b the Preſcriptions of Phyſicians. 


Ake Graſs Roots of Straw-berry Plants, 
1 Dandelion, wild Endive, Agrimony, Sorrel 
and Burgloſs, a handful of each pick'd and 
waſh'd; beat theſe Roots with the handle of 
a Knife, to get out the hearts and ſtrings; 
then cut them ſmall, and let them boil for 
half an hour in a pot with fix pints of water; 


| add to theſe ingredients ſome leaves of Hops, 


Agrimony, Borrage, Bugloſs, Pimpernel, Dan- 


| delion, Spinage, Sorrel, wild Endive waſh'd 
and cut ſmall: with ſome Purſlane, and the 
| ſeveral (forts of Maiden-hair, half a handful of 


each; let them all boil for a quarter of an 


hour; then take off the pot, and when your 


Broth is cold, let it run through a Sieve with» 


out ſtraining, and keep it in a Bottle well 
corł d, in a cool and dry place: Half a ſpoon- 
ful of this fort of Broth is taken in the morn- 


ing faſting, with the ſame quantity of Veal 


1 and Chicken-brath, without Salt. The Pa- 
| Llent may take ſame Glaſſes of this opening = 


* 
* 


of the day. 
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f Broth with. a Calf L P luck again Pains in the 


half a handful of each, wich twyo Pippins, or 
Calville Apples, par'd and cut into flices. Let 


5 doren of Cray-fiſh boil'd in water, and poun- 
ded in a marble Mortar, having firſt taken out 


5s attended with a Looſneſs, and the Patient 
porringer of Broth, the Volk of a new laid Egg. 


The taking of this Broth muſt be continued 
for a Month or fix Weeks, and a Purge thay 


| owe from Sw:ferland. 


por the pot over lukewarm water, and pound 


C 


bas: Trig :: 29130505 


$7 Breaſt or Lungs.” 26243712, e 
Ake the fretheſt Calf's Pluck you wh 


get, cut it into ſlices, ſhift it through 
g waters, as alſo ſome leaves of Ground 


Ivy, Colts-foot, Perwinkle, and red Cabbage, 


all be boil'd as uſual, and put a dram of brown 
Sugar. Candy diffoly on in Every. -potriniger of 
Broth. © 

"You may add to he Calf's 's pluck half a 


the Gall, If the Pain in the Breaſt or Lungs 
wants nouriſhment, put alternately in each 


-You may, inſtead of the. Calf's Pluck, make 
this Broth with a pound of a burtock of Beef 


be raken in the mean time, if needful. 

As for thoſe Patients whoſe Blood is vitiatel, 
without being in a Fever, they muſt make ul 
of Fumitory and Cochlearia, or ane 


To make this Broth the more efficaciiu; 


ſome Bits of a Viper; ſtrain the juice out of 
it, to mix with the other Ingredients: If you 


cannot get lite 1 take a dram of their 
Powder. E 3 TI wy 
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«Theſe ſorts of Broth are very uſeful. i imme- 
diately after a fir of Apoplexy and Palſy; as 


alſo in curing the Itch, rip th ROY | 
Boils, Sc. N 8 e | 


- Broth for Gina, Head-ach, 


Ake half a pound of Veal cut into e 
1 ſome leaves of Betony, Balm-gentle, and 
Elder- tops, a large handful of each; as alſo 
ſome Roots of wild Endive and Dandelion, 
half a handful of each, with the Claws and 
the Tails of eight Cray-fiſhes waſh'd and 
pounded, | Let all be boil'd in three pints of 
water; which muſt be boil'd to half: Take 1 it 
off, and ſtrain i it. through a Sieve. | 


Bitter Broth againſt Diftempers in the 8 ana, 
e © ONE FY omiting. 


Take ſome heads of little — Wan | 
1 wood, St. John's-wort, "ſome Flowers of 
Cammomile, 2 leaves of Carduus Benedictus, 
Harts-tongue and Veronica, with wr bitter 
Orange peel, and Roots of Gentian; dry all 
theſe in a ſhady place; cut them very l. 


3 


; 5 7 


and keep them well mix'd together in a tin 


Box; When you are diſpoſed to make uſe of 
them for Broth, take a pound of Veal, or a 
Chicken beat flat, and let the whole boil to- 
gether in three pints of water, till it be half 
boil d away; then let it run through a Sieve 
without ſtraining, and make it ſerve twice. 
This ſort of Broth is to be uſed in the 
Morning faſting, and three or four hours af- 


F4 E ter 
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Paking ſore Purge: at firſt and at laſt, 
4 Auurbe- is of Broth with 4 Calf Piel, 


5 TI a Chicken ſtuffed with : a dozen of Ju- 


kt them have two or three boils, to take of 


fr; take alſo te White of four, 1 


ter dinner, for fourteen days or three Worka, 


againſt pains in the Breaſt or the Lungs.” 


2 a freſh Calf's Pluck, as directed be. 
fore, with ſome Jujbarbs, Sebeſtes, Dates, 
Figs, Jar-Rafins, half an ounce of each, and the 
fame quantity of the ſeveral forts of Maiden · 
hair, which are the Adianthum, Spleen-wort, 
Harts-tongue, and Polypode: Let all boil in 
three pints of water, till boil'd away to hal half 
the quantity ; then take it off, ſtrain it 
tbrough a Sieve, and make it ſerve twice. 


C icken Breth againf pains in the Breaſt ot 
"ane. 


barbs,and as many Sebeſtes, with flowers of 
Colts-foot, leaves of Lung-wort, Harts-tongue, 
Borage and Bugloſs, a handful of each: Let 
the whole be oiled rogether, till it be half 
boiled? away. When your Patient is ready to 
take ir, mix with this Broth twenty grains af 
Sulphur falt. 


Broths W; th 8 2 „ . againf 4 ary 
eng 52 
FT” Ake a dozen of Vine or Garden Snails, 


and the hind legs of two dozen of Frogs; 


she ſie, then pound them in a marble 15 05 
£cks, 05 ; 


2 


1 
2 _— 
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| Broth againſt Obſtruftions in the Meſentery, | 


ö 
. 


and cut ſmall, with a ſmall handful of peel'd 


| 4". 
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water, till boiled away to one: Then let it 
run through a Sieve without ſtraining, it, and 
make it ſerve twice: Before you give it to 


pour Patient, put ten or twelve grains of 
pounded Saffron into the Porringer. This ſort 


of Broch is taken faſting in the morning, and 


| three or four hours after ſupper, for a month 
or ſix weeks, taking ſome Purge when re- 


quiſite. 


Liver and Spleen. 


Tee apoundof a fllerof Vealcurin flices, 
| ſome Roots of wild Patience, wild En. 
dive, leaves of Chervil, Pimpernel, Agrimony, 


Harts-tongue and Creſſes, half a handful of 
each, pick'd, waſh'd and cut ſmall ; add a 


| dram of pounded Rhubarb, a dram of Worms +. 
wood Salt, and an ounce of Steel Filings waſh'd 


in warm water to cleanſe it, then tie it up, but 
not too tightly. Let the whole boil together 
in three pints of water, which muſt be boiled 


+ away to half the 2 Then take it off, 


and throw away the Filings; ſtrain off the 
Broth lightly, and let it ſerve twice. 


A Porringer full of this Broth is to be taken 


| faſting every morning, and another 7 
7 


three or four hours after dinner, for a Month: 


| The Patient is alſo to take a Purge at firſt, ano- 


ther about ten days after, and one at 1 175 
nnn 


0 os 5 — 2 
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| 9 7 05 e FREY 2 en | ct 
Ake ſome leaves of Mallows, Marſh 
1 mallows, Betony, Mercury Herb, Mus 
wort and Sorrel, à handful of each, pick 
waſh and cut them ſmall, and let them boil 
in three pints of water to half the quantity; 
make it ſerve twice. Vour Patient is to uſe 
this Broth in the ſame manner with thoſe men- 
tioned before, to be taken! in the morning. . 


4 natural Broth of Greys -fiſb ” purify the Bt 
; Bol about a pound of a fillet of Veal in a 


ſmall earthen pot or Kettle, with two 
pints of water, and more, if you deſign ta 
make your Broth thin, or a greater quantity 
than a Porringer full: Your fillet of Veal 
being enough, pound half a dozen of live 
Cray-fiſh; after they are well pounded, put 
them into a Stew-pan, with your Veal Broth, 
let ir have a boil or two; ftrain it through a. 

fjlilk Sieve, and ſerve it up hor. Take care che 
Broth be not too much falred, 


1 reſſes Broth. 


UT about a pound of a Filler of Veal in 

a ſmall” Kettle with two or four pints of 
water; ſkim it, let it boil flowly till half be 
boil'd away ; then take rwo handfuls of Water- 
creſſes well wafh'd, chop them into your 
Broth ; let them Have { 89 or four Boils; 
then ſtrain the whole through a ſilk Sieve, 
88 ſerve i it up hot. At another time, you may 
Pu 
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_ your Creſſes to make Fr? Broth look 
greener, and * more bm, 


0 bervil Broth. . 


Reſs this Broth in the TG manner with 
' the laſt; but inſtead of Creſſes, take ſome 
Chervil wich a little Borage, and 1 It Bow: be 


very 'coolints.” 


(nt r of Chervil Broth. 


K INAead of boiling. your Chervil, . it 
and take about a Glaſs full of its Juice; 
mixt it with your Broth whilſt *tis hor, but 
not boiling, leſt the Juice loſe its taſte and 
quality. This. Broth is very cooling, tho it 
does not look pleaſing to the eye, by reaſon of 
its greenneſs; but it has more Virtue in the 


Spring, to ſweeten and purlfy the Blood, "on 
in any other Seaſon. 


Broth of wild Fea 4 40 


"7 Ak this Broth, with a fillet of Veal, as 


before, put in two handfuls of wild En- 
dive; let it have a boil; then ſtrain it off, 
and ſerve 1 it up hot. * as. 


i apt 1 e Brutb. 


His Broth is made like that before; bur 
inſtead of wild Endive, take a dozen of 
Scorſonera Heads, which you muſt boil with 


the Veal, This Broth is very 2999, for tho. 
Stomach. , 65 6 dude 
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r Turnip Broth againſt a Cold. g THT 


PV in a ſmall earthen Pot half a dozen 
1 of Turnips par'd and cut in Bits, with 
four pints of water, which muſt boil away to 
two; ſtrain well off the Turnips with thei 
liquor; into which put about an Ounce and a 
half of Sugar; let it have three or four. boils, 
and ſkim off the ſcum of the Sugar to make it 
clear: ſtrain it again through a Silk Sieve, 
This Broth is to be taken very warm every 


% 


Strengthening Broth, to warm the Blood of el. 
3 . Rh e People, £ 5 
E T about two hundred Sparrows ready 
pick d and drawn, without waſhing and 
a leg of the beſt mutton you can get; 
having firſt taken off the fat cut it into ſmall 
Bits: Take an earthen pot well glazed, with 
a cloſe lid; put your DParrows into it with 
ſome bits of Mutton, mix d with a handful of 
wild Endive, as much Borage, Chervil, and Pim- 
pernel chop'd ſmall, with a dram of Amber, 
three or four Cloves, and a quarter of an ounce 
of Salt : Cover the Pot with Paite round the lid 
or Maſtick, and twiſt it with Hay from top to 
bottom: put your pot for forty days in Horſe 
dung, three feet deep both over, under and 
round it. After which time take out your 
pot, and ſqueeze the meat and herbs together 
through a die ve or clean Napkin, to draw the 
Fi LS Subſtance 


ww 


. 


Kobſtanca,out of W which yoo wailing 
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into a Glaſs or earthen Veſſel glaz d, and keep 
in a cool place. When you make uff of 
this ſtrengthening Broth, warm no more of 
it than the quantity you deſign to take. 'Thoſe 
who are ĩndiſpos d may . ſome in che morn- 
ing, in the evening, and in che day time ac 
the moſt convenient hours: This Broch! Is you- 
per for raw cold/Stomachs, 
But as it is not enough to have kicker | 
ſhewn the way of making all forts of Broths, 
which may be conveniently uſed at all times, 
and in all it is proper for the Benefit 
of the Publick, to give Directions for T 
Broths for thoſe that travel into 


tries, and particularly for thoſe chat are at Sea, ics, 


or lead a military Life, or ate ſhut up in a 


Town that is beſicg d, or in Places infeſted 
with the Plague, ancfare deprived of all Com- 


merce or Communication with their Neigh- 


bouts ; and where it is almoſt impoſſible for 


any one to find neceſſaties for making Btbth ar 


a time they are in the greateſt want of chem. 
We will therefore exhibit, in this Place, the 
Compoſition of a fort of portable Cakes 


| made wich the Juice of Meat, wich which 


Broth may be 1 eras pots. made bas $0 e 
and 5 ooh e 
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The. way of making Broth Bag? which may * 
conveniently carri ed. rug, . eee 4 
above. a Year. 


Fe Ake a quarter of a FO: Bullock 5 


Calf, or part of it only, according to its 


9 Bionefs, two Sheep, and two dozen of old 


Hens or Cocks, or a dozen of Turkeys pick d, 
drawn, and ſquaſhed with the Calf, and put 


them all into a large Copper with the Caf s 


feet and Sheep trotters ſcalded and clean d, 
firſt taking off all the fat: Add to the De- 
oction twelve or fifteen pounds of Harts- 
* Shavings, which muſt be boil'd- apart 


and ſtrained off whilſt hot. Then pour over 
the whole four Pailfulls of ſpring water; 


cover the Copper cloſe; ſtop it round with 


ſome Paſte, put ſixteen pound weight upon it; 


boil it wicheut ſkimming, on a flow fire; for 
@ hours or more, till the whole be ſuffici- 


entiy boil d, which is known by the Bones 


coming off eaſily: Then take out the large 


Bones, leaving the reſt a ſtewing; and when 


dane enough, take out your meat quickly, 
and mince it immediately; then put ĩt in a large 
hot Preſs, coverd with Iron, to ſqueeze out 


all the Gravy: This done, pour che extracted 


Gravy into the Copper, where the Broth re- 
mained, and preſently ſtrain the whole toge- 
ther through a hair Sieve, to take away the 


| filchineſs; then let it cool, nod rake off the fat: 


_ Seaſon this Broth immediately, with a mo- 


Z Herate many of Salt, — white Pepper 


ö 


| 10 make your Cakes the more palatable. The 


Fg 
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and Cloves; ſet it on to boil, again, fir! it e 7 


tinually till 3 it turns brown Jelly; n end 


into 4 plate) as thick as thick Honey. 1 
take it off, let it be half cold; then pour it di 


rectly into ſome glazed earthen Veſſels which 


25 


are Jong. and flat, and not exceeding three 
inches 1 1 de th, + $345 £* a0 59 f ICT 


As ſoon as it is. quite bod i ler 3 it be dry' 


either in a hot Copper Oven, or in another 
Oven; after the Bread is taken out, take care 


your Broth, does not burn nor parch. It muſt 
be as ſtiff as Glue, ſo that it may be eaſily bro= 
ken with, your hands, and make your. 
of it, each weighing an ounce or two, which 
you mult keep in glaſs Bottles in a Box or Barrel 
well closd in a, cool and dry place, to be 
uſed when occaſion. requires. Theſe. Cakes, 
when diſſolyed, are yery reliſhing, and may be 
uſed either for ordinary Broth; or Soops. 
When vou have oc Gon to uſe this Broth, 
diffolve in a pint of water, an ounce and 
a half, or two ounces of theſe Cakes, AC. 
cording - to the Strength you deſign to 
make your Broth. of; this Broth made wich 
Cakes, muſh be uſed after the ſame. manner 
with that made of freſh. Meat. By a {mall 
quantity made of this Broth,, you may cafily 


s know what Cakes are requir'd for a larger. 


You may give theſe Cakes the taſte. of ei 
ther T urnips, Onions, Chervil, Cellery; Leeks, 


Sc. boiling ſome of them with your Meat, 


ures of Herbs. * vſe e Cakes to mak 
Fog 
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Broth, when they are travelling, and have 


ſtead of an earthen diſh you may rake tin Patty. 


Paper between every two Cakes; keep them 


neither time nor convenience of getting, the 


| Hecefſary Ingredients, 


7 he manner of making 4 nb Nu sf Bro 1 


2 In Cale. 


; Pure ten or W pounds of Reer ing — 


ed earthen pot, {kim it, put in a Cock or 
an old Hen, two or three pounds of a leg of 


Veal, or a Calf's foot; ſeaſon the whole with 

. whole white Pepper, Cloves, Mace, a fmal] | 

quantity of each; let your meat boil ſlowih, 
Adout eight or ten hours; and then ſtrain your 


Broth through a Sieve or a Napkin, to extract 


all the Gravy of your meat; then take off the fat, 
and let the Broth ſettle till next day. After which, 


xt ir again into an earthen pot, let it ftew till it 4 
5e as thick as Syrup. This bei ng done, put it into 


an earthen diſh, let it dry throughty on hot Cin- 


ders or Sand, or in an Qgen moderately hot. In- 


pans, ſquare or round, of the bignefs of half 


a > Crown ; 3 your. preparation being ſtiff, 'take it 


of the An or Party-pans, and put it into 
4 Hir fieve, and in a place that is always 


warm; be careful to turn it now and then; 


when it is dreſs d, put it in a tin Box, with 


in a dry place. When you mike wie of theſe 
Cakes, boil ſome water; and when boiling, put 


in as many as you car. — Hoe 9 — 


antity of Broth you gn to make 
Bake is cvovgh for « a Pocomge Full of Brod, 
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3) quan Ve Ion of 13 intend to make, 
and cut it into flices; take a Stew-pln, 
| place i in it your ſlices, [and put in Beef accor- 
ding to the; quantity of Gravy you will make: 
f * in a couple of Onions cut in halves, and a 

| couple of Carrots cut in two; then cover your 


Stew-pan, and put it oyer the fire to ſweat 


brown very gently, till it begins to Mic 
the Pan; being pretty clammy, moiſten it wich 
good Broth, Foe ſee it pretty brown ſea- 
ſon it with Farley, teen Onions, a;.crumb 
Jof ſweet Baſil - 4 Moves; and let it ſtew 
ſoftly; ſKkim off the - at -- When it is done 
enough, firain it off, and you: Jugs Wat, f 
7 iat you! h have oceaſior i 155] 
Fj Sli ee ien es wag 2 
lieg a ofo Val Gravy... 14 45 A 2 
T Ale a of ben ein into flee, . 
* antity according to the Gravy yu will 
Lege in a Stew-pan, and put ina 
couple of 2 ſlices wich Carrots; c- 
ver your Stew. n, put it over the fire to ſweut 
: xt ſoftly, ir begins to ſtick to che Pan 5 
buttakecarewot to A W it he not tos 
Vor, I | Ec deep 
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| ſweet Balil, and. let it boil very ſoftly; when 


8 
22 „ 


all thoſe that have [ſkill in Cookery. 
If you treat about ten or twelve Perſons, 


Ham to make it good: Cut your leg of Veal 


ſame; but take care not to burn the Meat; 
when it has a pretty brown colour, moiſten 


other Meat; ſeaſon your Cullis wick a lit 


into your Cullis with ſome; Mushrooms. 1 
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deep coloured; moiſten it with good Broth ſkim 
off the Fat of your Gravy, and ſeaſon it with i 
Parſley,” green Onions, Cloyes, a crumb of i 


done, ſtrain it off, and you may uſe it upon 
occaſion for whatever vou pleaſe. 1 


The moſt uſual Cullis,- 


T* HIS Collis ie made ſeveral way * „ 810 
are here explained; but chie Ait! is re- 
_ the beſt; - api moſt in vogue among 
T 

take Meat according to the quantity of ca 
they have a mind to make: As for Example, 


you can take no leſs than a whole leg of Veil 
to make your Cullis with, and the nut of 2 


3 n 
r N 9 oat och 
_- } _ ee "4 * 


in pieces the bigneſs of your Fiſt, place them in 
a Stewy- pan; then put in your"flices of Ham, 
a couple of Carrots and 5 105 cut in two, and 
put over your Cullis cover d; letit ſtew ſoftly at 
firſt, and as it begins to be brown, kl off" the 
Cover, and turn it, to colour it on all ſides the 


your Cullis with, che Broch made of Beef er 


ſweet Baſil, ome Gere, weich fore Garlic : 
Pare. a Lemon, cut it into ſlices, (and put it i 


into a Stew- pan a good Lu up £ of; Butter, and. 
let It Over * t fire; Put in ite cw o Or three 5 
1999 * Boy s | 
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handfulls of Flour, ſtir it with. a rods; 7 La- 
dle, and let it take a Colour: If your Cullis be 
| pretty brown, you muſt put in 1 much Flour: 
Vour Flour being brown, moiſten it with + 
your Cullis; then pour it very ſoftly into your” 
 Cullis, keeping your Cullis ſtirring with a 
© wooden Ladle: then let your Cullis ſtew ſoftly, 
and ſkim off the Fat: put in a couple of Glaſſes 
of Champaign, or other white Wines; but take 
care to er Cullis very thin, fo that vou. 
may take the Fat well off” and clarify i it: To 
darfy it, you muſt put it upon a Stove chat 
Wdraws well, and cover it cloſe, and let it boil 
vithout uncovering, | till it boils over; then' 
uncover it, and take off all the Fat that is round 
he Stew-pan z then wipe off alſo the cover, 
Wand cover it again, and by that 'means your 
Vill have the fineſt Cullis in the World, pro- 
Pided you follow theſe Rules ' cloſe.” . by: . 
Fhance your Cullis were too pale, and that 
ou would give it a good colour, you need 
Hut put a bit of Sugar in a Silver diſh or a Stew- 
Pan, with a drop of water, and ſet it over a 
tove, and let it turn to Caramel, moiſtenin 
Whe fame with a little Broth; and then put ic 
Ito your Cullis, and with a Spoon take off 
he Fat, till vou ſee your Cullis be of a good 
| lour; and i it is of a good colour, Caramel 
Weeds not be put in it. When your Cullis is 
; Wone, take out the Meat, and ſtrain off your: 
Follis in a Sieve, or a fü Strainer, which is 
Huch better. This Cullis is proper for all ſorts 
Ragouts, and to be over Fowls, put in Pies 
End Terines, 65 8 7 
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” Calls another is wway.. 0 1 
ur ſome Veal in pieces, 5 them in 
your Stew-pan with flices of Ham, a 

couple of Carrots cut in two, and a couple 
of Onions; cover your Ste y- pan over a gentle 
fire; when the Meat begins to ſtick to the 
bottom of your pan, uncover it, and colour it 
all over; but let it not be burnt: If it is done 
as it ſhould be, moiſten it with Broth, and 
ſeaſon it with ſweet Herbs, ſlices ae Boho og © 
cloves of Garlick, and Cloves; take as much 
Flour as you think fit, according to the - Quan- 
tity. of Cullis you are to make, and mix it thin 
We cold Broth, or water; then ſtrain off 
your Flour into your Cullis, and put by de- 
grees more to it; let the Cullis ſtew. Col and 
be well done; if the colour is not deep enougb, 
14 Gravy in it; then the Fat being well u- 

n off, and it having a good taſte, take qu 
the Meat, ſtrain off your — 4 9h 17 5 a 
e. uſe of it on all CCA 


Cullis aulit v way... 


© U T. your Veal! in-pieces; * N into 
your Stew-pan, With ſome flices of am, 
a couple of Roots eut in two, a couple 

Onions cut into ſlices; cover your Scew-pas 
and let it ſtew ſoftly; your Meat being of 
good colour, take it out, put a good. Lumy T 
of Butter into your Steu- pan, put it oyer;ths il 
fire, take a wooden Ladle, and ſcrape off v wel 
the EPR that . to your bauen FE 


541111 5 * in 


THE MODERN COOK. 35 


in it as much Flour as you think fit, according 
to the quantity of Cullis you will make; let 
it ſtew till it be of a good colour; then moiſten 
it with Broth, and put the Meat in again, 
and ſeaſon it with a few ſweet Herbs, cloves 
of Garlick, Lemon ſlices, with ſome Glaſſes 
of Champaign, or other white Wine; let it 
ſtew well, and take che Fat well off; and being 
well done, and of a good Reliſh; ſtrain it off 
in a Sieve, or elſe in a ſilk Strainer, ay "ue 
N ule 1 it with 55 ſorts of Entries. 5 


e 2 of waking e 


Ox this Cullz like the other, 5 
4 taken its colour, as ſaid before: The 
difference is, that before you moiſten your 


Cullis, you put in it a good lump of Butter, 


and ſtir it with a wooden Ladle, and put in as 
much Flour as you think fit, for the quantity of 
OCullis you are to make; moiſten it with good 
1 Broth, and let it ſtew well; ſeaſon it the ſame 
W way as the other here before mentioned; which 
being done, ſtrain it off, and uſe it like the 
other, where vou think nt. 14 | 
| At another time, when your Meat begins 
© to ſtick, and your Caramel is pretty deep co- 
© loured, take out your Meat, and put in a good 
lump of Butter; then put your Stew - pan over 
a ſiow fire, to take off the brown in the Pan; 

put in it ſome Flour, and when you ſee a 


ol WI froth over your Flour, moiſten it with Broth, 


and put your Meat in again; moiſtening at 
laſt the ſame with Veal Gravy, and doing the 
une wich other Cullis. G3 Cullis 


— — 2 909 — a —— 
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K can Haw 1 
15 ls divers ways; I begin with wt 
think beſt, according to my own and the 
beſt Cook's Judgment, which is ordered as fol- 
loweth, vis. Take a Stew-pan, put in it three 
pound 'of Veal cut like Dice; take a Ham, 
take off the Sward, and the Fat, and cut it 
into ſlices well ſhaped, a and put them in a 
Stew-pan,. with your Yeal, and a couple of 
Carrots cut in two, and a couple of Onions; 
cover your Stew-pan, and do it very gently 
— 1 a flow fire at firſt; and when you ſe 
your Meat begin to Rick to your pan, unco- 
ver it; and turn your ſlices of Ham, that they 
may take a colour; then take out your ſlices 
of Ham and the Veal: Put in your Stew- pan 
a lump. of Butter, and a little Flour, and ſtir 
it well with a wooden Ladle ; moiſten i it with 
good Broth, not ſalt, and put in again your 
Meat and your Ham, and ſeaſon it wih Le- 
mon ſlices, ſome cloves of Garlick, and ſome 
Glaſſes of Champaign, or other white Wines. 
Go on a thickening your Cullis with the moſt 
-uſual Cullis; ſkim off the Fat; when done, 
tanke out all your Meat with the Ham; ſtraia 
off your Eſſence in a filk Strainer, and uſe the 
ſame with all ſorts of Meat, and hot Paſtry 
made with Meat, or Fiſh dreſs'd with Gravy. 
Put again your ſlices of Ham into your El- 
ſence, to make uſe of them on ſe veral occa- 
ons, via. cut into Dice, in putting 
ober a * be or e bogs; 


A 


+ Pore in a Stewepan balf a La 


C ² A ⁵ e . — op. 


| Ladlefull of G 


and ben, cut into ſlices non | me — „ 


| Fowls, or r what you. think fit 


f 41 44 FAA Git $ 18 2 44 1 18. 4 * £4 2007 lags 


4.4 
| . 
; - Amither Cullis of Home: 1 


7 Co. U iT oth Slices of Ham very N orb 3 


them very neatly in a Stew - pan, put- 


3 ting into it fome Onions: Cover your Stew- / 
E pan, and put it over a ſlow fire, and take 


care they be not burnt; when your ſlices of 


Ham have a colour on one fide; turn them; 


then take them out of the Stew - pan, into which 
you put a bit of Butter, and a duſt of Flour, 


ſtirring it a Moment with a wooden Ladle, 


and moiſtening it with good Broth and Gravy; 
put in again your ſlices of Ham, ſome cloves 


of Garlick; a Glaſs of Champaign; or other 
Wine, with ſome Muſhrooms. Take a Le- 
mon, pare it, cut it in ſſiees, and put it into 


your Cullis: Go on a thickening i it with your 


uſual Cullis, and ſkim the Fat well off; take 
out your ſlices of Ham, and ſttain off your 


Cullis in a ſilk Strainer; then put in again 
your ſlices of Ham; if you will, you may make 


vſe of them on ſeveral occaſions, VIZ. in put- 


ting them upon Artichokes, upon Chicken, 


7] for Entremetts, or in putting a cruſt of Bread 
ia the bottom of the 9 nw 1 955 ar mn 
| ren over 7 9113 n 


dull che I * way... 


| Hefull: of 

Cullis, as much Eſſence of Ham, half a 
Fray. n as much of Broth, | 

8 44436 three 
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three or four Onions cut in ſlices, four or FR 0 
cloves of Garlick, a little beaten Coriander 
Seed, with a Lemon pared and cut into ſlices, 
a little ſweet Baſil, Muſhrooms, and good 
Oil; put all over the fire; let it n. a good 
quarter of an hour, take che Fat well off, let 
it be of a good taſte, and you may uſe it with. | 
all ſorts of Meat and Fiſh, particularly wich 
larded and glazed Fiſh, wich Chicken, 1 
Pigeons, Quails, Ducklings; ; and in ſhort; 
with all ſorts of rame and wild F owt. 


© Cullisof Cray:fih. 0 
Ta the middling ſort of Gr dh put 
them over the fire ſeaſon d with Salt, 
Pepper, ſweet Herbs, and Onions cut in ſlices; 
being done, take them out, pick them, and 
— the Tails after they are ſcaled; pound 
the reſt together with the ſhells in a Mortar 
the more they are pounded, the finer | yo 
Cullis will be: Take a bit of Veal the bignek 
of a Fiſt, with 2 ſmall bit of Ham, an Onion 
cut in four, put it to ſweat very gently; if. it 
ſticks but a very little to the Pan, powder it 
a little, moiſten it with Broth, put in it ſome 
Cloves, ſweet Baſil in Branches, ſome Muſh- 
rooms, with a Lemon pared and eut in ſlices; 
being done, ſkim well off the Fat; let it be 
of a good taſte; then taſte out your Meat with 
aſkimmer, and go on a chickening it a little, 
with Eſſence of Ham; then put in your Cray- 
fiſh, and ſtrain it off; being , — it 


with, Cray-fiſ Culls, 5 


9 ' 5 
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Cullis if Cray-filb" #nather way.” 


BOI your Cray-fiſh, for Soops; 92 
boiled, pick them, pound your ſhells to 
make your Cullis, take a piece of Veal cut 
into ſlices, put them in a Stew-pan with ſome 
flices of Ham, two or three Onions, with 
ſome bits of Carrots, and put it over the fire; let 
it be a doing gently; being a little ſticking, 
moiſten it with good Broth; put in it ſome. 
crumbs of Bread uſed for Soops; your Cray; 
fiſh being pounded, take your Meat and Roots 
out of your Cullis; take off the Fat, and let it be 
of a good taſte; put in your pounded Cray- 
6ſh, ſtrain it off, and put this into a ſmall | 
Kettle ; pick the Cray -fiſh tails, and put them 
in your Cullis, A it hot. This Cullis 
may ſerve for all forts of Soops with Cullis. 
of Cray-fiſh tails, with thoſe of Meas and 

with ſoaked cruſts, &c. | f 


Anorber Cray-fiſh Cullis bat 1 brown for Soops.. a 
Te. Cray-fiſh, waſh them, and being boil'd. 
+ pick them, and pound the ſhells as much 
as dende then 1 a bit of Veal, cut into 
ſlices, and put in a Stew- pan with flices of Ham, 
Onions, and ſome bits of Carrots; then ſet it a 


7 ſweating, being a little clammy, moiſten it with 
| good Broth, and a little Veal Gravy: ſeaſon it 
with ſome. Muſhrooms, Lemon flices being 
par'd, Cloves and ſweet Herbs. Being ſtewed, 
take your Meat out, put in it a Ladlefull of. 
Tas Calls, a d it be e take the F 1 
we 
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| well off put in it your pounded ſhells, and 


ſtrain it; put it in a ſmall Kettle with your 
Cra y-fiſh tails pick'd, and keep it hot: This 
Collie may be uſed with all forts of, { 


£#+7 * 
„ 8 


zi) mie Culli 0 2 „Res ee 
Ake a piece of Veal and cut it into ſmall bits, 
with ſome. thin ſlices of Ham, and two 
Onions cut in four pieces; moiſten it with” 
Broth ſeaſon'd with Muſbrooms, a bunch 
of Parſley, green Onions, three Cloves, and 
ſo let it ſtew; being ſtewed, take out all 
your Meat and Roots with a Skimmer; ut in 
a few crumbs of Bread, and let it ſtew bY ftly; 
take the white of a Fowl, or of a couple of 
Chickens, and pound it in a Mortar; being well 


pounded, mix it in your white Cullis, but it 


muſt not aboil, and your Cullis muſt be very 
vrhite; but iH it is not white enough, you muſt" 
pound one or yo dozen of ſweet Almonds — 
and put into your Cullis; then boil a Glak. 
full of Milk, and put it in your Cullis; ler it 
be of a good raſte, and ſtrain it off; then put 
it in a ſmall Kettle, and keep it warm; and 
you may uſe it for all ſorts of Soops bs) 1 hee 
for cruſts of Bread and Biſques (au b 


| Green Cullis with green Peafe. 318 be 

Ake green Peaſe, let them be done wit ih- 

1 out Liquor, take a handful of Parſley, as. 
much Spinage, with a handful of green Oni- 
on = 5 blanch all 2 in wow 
en 


THE "MOD * RN * O OE. T 9 ; 
then put them into freſh Water; take them 
out and ſqueeze them well, and pound them; 
dice, ſome ſlices of Ham, alſo. an Onion cut 
cl, pur. it over the Scove ©o ew geadys, 
being a little clammy, moiſten it with —_ 


t into a Stew- pan a piece 


— + 


PS. 


| ſoaking Broth, and let it ſtew ſoftly; put in ic 


a handful of green Parſley, green Onions, 
Cloves, a bunch of Savory ; being ſtewed, 
and of a good taſte, take out your Meat and 
| Greens; then pound your Peaſe, and mix 
them with your Cullis, and with the tops of 


reen Onions, and ſtrain it off with a Ladle- 


full of Cullis. This Cullis may be uſed with 


all forts of Terrines with green Peaſe, Duck- 
lings with green Peaſe Purey, and with all 


ſorts of diſhes that are made with a green 
Sauce; when you ſtew green Peaſe, or Cucum- 


bers cut into dice in their ſeaſon, put ſome of 


wis Cullis over them, _.- 
Green Cullis for Sm. 


T Peaſe, boil them in a fell Kettle 
1. with good Broth; take a piece of Veal, 


A bit of Ham, with an Onion, cut alltogether | 


into ſmall Dice, and put them a ſweating very 
gently over a fire; being a little clammy, mot- 
ſten them with your ſoaking Broth; ſeaſon it, 
and let it ſtew ſoftly; take Parſley, the tops of 
green Onions and Spinage, of each a handful; 
and after they are pick'd, waſh'd and blanch'd 


in boiling Water, ſqueeze them well, and 
Pound them; then take them our of the 


e eee . , 
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SARS. eee ee eee wn 


Mortar, and pound your Pea ſe. Vour Meat 


. being ſtewed, take it out of the Cullis with 
a2 Skimmer, take off the Fat from your Cullis, 
let it be of a good taſte, and mix your Peaſe 


and the . & green Onions with it, and fo 
ſtrain it off: This Cullis may be uſed wich al 


forts of green Soops, and Soop cruſts. 


Cullis of green Pea. 3. & 8 


T* "On green Peaſe, a handfut of Par: | 


fley, green Onions, put all together 4 


ſweating very gently in a Stew-pan with a 


good lump of Butter; Hike a piece of Veal, 


cut it into ſlices, with- ſome ſlices of Ham; 


put them into a Stew-pan, with an Onion cut 
into four over the. fire, to ſweat very ſoftly; 


being a litle clammy, moiſten it with your 
ſoaking Broth, and ſeaſon it with Parſley, 


green Onions, Cloves, a Branch of Sayouty; 
let it be of a good Taſte: Your Peaſe being 
done, pound them; being pounded, take your 
Meat out of your Stew-pan, mix it with your 


| Peaſe, then ftrain it off, put it in a ſmall Kettle, 


and keep it warm; you muſt put the ſame 
over your green 800 s and Soop cruſts; boil 4 
handful of green Peaſe by themſelves, let 
them be of a good taſte, and 1 them i into 
your en Cullis. ae 


4 ' Cullis of Partridge. 


JOund roaſted Partridges : take a 15 A 
Veal cut into ſlices with a bit of Ham: 
put it together into a Ste w- pan wich 
- and 
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and a Carrot cut into bits, let it fveat upon 
the Eo till it ſticks; then moiſten it — — 4 
good Broth and Gravy, ſeaſon'd with a lice 
of Lemon, a little ſweet Baſil and Muſhrooms; i 
let your Meat ſtew very ſoftly; this done, rakes 
it out with the ſkimmer, ſkim the: fat well off: 
Let it be of a good taſte, and mix your Par- 
tridges with it together with a Ladle 0 of other 
Cullis: Strain it off, 


and you may uſe it with 8 8 = 
Cheſnurs, with Cardes, glaz d 8 OPS, W 5 


2 la Jacobine, and with a Ae ines 
etl) + 19078 115 An 8 1} Bo If 


*; 44 k 17 rs „ Fora : 
Cit Liab ” 92 22150 VI 


q oils ein 
Tate We pick and waſh them, then, 
them into a, ſmall Kettle with. good, 
Broth, & an Onion, a piece of middli ing Bacon 
cut faſhionably to garniſh your Soop with, and 
ſer it a boiling ſoftly; take a piece of Tl - 
and a piece of Ham cut into ſmall bits, pot 
chem into a Stew-pan, with an Onion, and les 
it ſweat gently over the fire, till ; & grows clam-; 
my; then moiſten it with your ſoaking Broch, 
and Grayy, ſeaſon it with Parſley, ſweer. Herbs, 
green Onions and two or three 11 7 of Gar- 
lick, and let it ſtew ſoftly; your eas bein 
lewd, and your qa 9 275 Nu 
your. Lentils; and take out 3 5 e che 
ſtir up your Lentils with your 2 555 Ar 
ſtrain it off: you muſt keep by you ſome wi 
ils to put in your Cullis, ſo iq 


1 look like a. dae of Lendl, 300 {this 


S 
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be of up with all forts of ſoaked cruſts with” 
Lene 2 8 them a little thicker.” O42 


2 ct Sauce (2 la Romaine.) :- . 8 
T Ale a couple of Ladlefulls of 7004 Peitz F 
I a Ladlefull of Gravy, and half a Ladle- Z 
full of Cullis of Ham; a Glaſs of Champaign, 
a few Coriander Seeds, Ralf a Lemon pared' 
and cut into flices, a ſtalk of Cellery cut into 
bits, a little Dragon, two cloves of Garlick, 
a little (weer Baſil,” and a Bay- leaf; let this ſauce 
be boiled ſhort to about a Ladlefull, and ſtrain 
it off in a ſilk ſtrainer; this Cullis is common-' 
ly uſed with Chicken, or what you pleaſe; it 
may alſo be uſed with all forts of Fowls, ſeeing 
che Brot Arend and not ſalted: you may take 
as much Broth as the quantity of the —_ you WM 
1 ior requires: for a firſt courſe: - N 


. 
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Sauce the Italian way. : 1955 hes 


bop! ſome Muſhrooms ſmall vin n Parley, 
green Onions and green Trufles, if you 
have any; if you will make but a little Sauce, 
put a very little of each of theſe into a Stews" | 
n, ſeafon'd with Pepper, Salt, two whole 
Cloves of Garlick, a Glaſs of Champaign or 
Rheniſh, a flice of Lemon, with the Joice of 
half à one, two Spoonfulls of good Oil, and 
two flat Ladlefulls of Cullis or Eſſence; let all 
ſtew together a moment, taking out the Le- 
mon ſlice and the Garlick; let it be reliſhing, 
_ you may uſe it with either Fowls or Fiſh;, 
Mn have neither Cullis nor ora pur in 
„ it 


r CE ee Sa 


3 or young Fowls. Let it be of a high. rel 2 a 
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it a little Butter rowl'd in Flour, . with little 
Gravy. This Sauce may be uſed withs os ©. 
ing thickened, ſeeing only i it be reliſhing.) "TY 


© —_— 
51 1 f 18 77 A po * 
2 | 
i 77 RW” fs EP - 
; „ $3. 
= 2 . ee . E 2 7 

. 

@ "oo, A 


2 Aut ber Sauce. obe It 1 

Y F Ake Terragon- blanch d, two green On 
1 two cloves of Garlickg ſome Muf 
with ſome Trufles, all together cut very f 
ut the whole in a Stew-pan with a Sd | 
ſpoonfulls of good Oil; put your Stew-pan 


W full of Gravy, a Glaſs of Champaign, three er ; 
four Spoonfulls of Cullis of Ham, à little 
Pepper, and the juice of a Lemon: Skim off the 

fat, as much as poſſible; it may ſerve forC hickens 


that the h 0e 1 . A d | 
4 2355 f 


"Ake 4 Terr on-pimpernel. of Mint, Par: 
1 y,2 green on Onions; a little of each; blaiich 
— he Knee in. boiling Water, then put it into 
cold Water; take it out again and f ſqueeze it 
and cut it very ſmall; then put it in a Stew pan +: 
BS with a Rocambole bruis d, a little Gravy, 4 

little Cullis, and the juice of Lemon, Salt, eaten 
Fepper, an Anchovy cut ſmall and a little Oi; 
1 8 all this a moment over the! fire, and 
let it be well reliſhing. This kind of Say & 
may be uſed with all "Finke of Max ; alfo "F 8 
{1 TO Meat, bn! it into 520 fy er. N 


over the fire, adding to it about half a Glase 2p 


1 e ö 3 8 
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well, being waſhed, cut them ſmall, and pound 


little Cullis ; put all together into a Stew. pan, 
heat it, and ſtrain it off ; bag, ſtrained: off, 


add to it a Spoonfull of Oil, it warm; and 
_ ferye; it. up in a Saucer, with your ter I 


you, may 0. at it win n r E 
1150 Fin. a | 


| waſh'd, and blanch'd, 
Water; then take them out again, drain and 
ſqueeze them well; 


_ when pounded, 
Keine; at another time, inſtead of Cullis you 
little Nutmeg, an Anchovy cut ſmall and a lit 

_ tle Broth: Put your Stew-pan over the fire and 


5 er may ſerve for all ſorts of ROW. 


Sauce (7 in Ravigotte) another Wa ay... 


"Ale the fame fort. of Herbs, . 
in the Ravigotte above, waſh theſe Herbs 


chem, putting into the Mortar a little Gra: 
vy, a couple of Rocamboles, a little Pepper, a 


Sauce 65 e W Way. ay.. Mo 


7 Take all thoſe forts of Herbs, as are men · 
tioned here before; being pick d and 


put them into cold 


ind them in a Mortar; 
put them 1 in a Stew-pan with 
white Cullis, which is called Cullis d 14 


ut it into a good lump: of Butter roll'd in 
our, with half a Lemon cut into Dice; 2 


PRETTY 2 pg. IE IS CY 11 - bo FTF. nt eh DENT RY 

WO ER Borne 1 0 0 7 re C/ / T ag ren Rd 4% RY 
don Þ I. 1 3 Te TS Nd er en Ree GEIGOYE 5 8 n YES 8 . SIRE dt 55 
777. IE SY CO! Ty ACEC er SRrDg 8 „FEE n 5; n 


chicken your Sauce, let it be of a good 1 


Sauce (in Ravigorte ) another Wa 25. 


Th Terragon, Mint, and Parſley, cut 4 
_hefle of each as mall as can be: putall 
Our 


+ er 
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—_— into a Stew-pan, with a baile, Gravy 
and Cullis : boil it a moment, then ſeaſon it 
with Pepper, Salt, and the juice of a Lemon, 
and an Anchovy cut ſmall; you may uſe this 7” 
W Sauce with all ſorts of Meat. = 


8 auce G in  Ravigotte 0 anther V. 2 0 2 h Bur- 
geblſe.) 8 
Ake all has! Herbs men tioned bel W : 
FT Cut them very ſmall, put them into a 
| diſh with a little Broth, a good lump of 
Butter, and a bruiſed Rocambole, put your diſh 
over che fire and let it boil a little; if you have 
any Trufles, you may put ſome in it cut ſmall, 
and the juice of a Lemon. Let not the Salt prevail c 
doo much; you may make uſe of this Sauce 
vich all forts of Fowls or Fiſh, Inſtead of 
Butter you may uſe Oil. 
3 A fever Sauce 
; Take a-ſmall Stew-pan ; put in it Vinegar, | 
; a Bay- leaf, a little ſtick of Cinnamon, and 
ſome 5 — ler i it be boil'd to a ſhort Sauce, -" 
f ſtrain it off and put it in a Saucer, and ſerve | 
b it up hot. Inſtead of e you may take 


: Vine. 


A Sauce A Fennel wy Cad” 


PAke young Fennel, cut it very ſmall, put : 
it in a Stew-pan with a little Butter and 
K. of Flour, Kaon it with Pepper, Salt, 
nd Nutmeg, moiſten it with a little Grayy or 
ater; your Sauce being thicken d, throw 1 in 
You I. H ic 


* 


* $5 * er EE PR? * K * 
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it your Goosberries blanch'd : Let it be of a 

good taſte, and uſe it with what you think 
fit: This Sauce is commonly uſed with Macka. 


Minc d Sauce. 


Ut Onions, Muſhrooms and Trufles, if 
you have any, very ſmall wich Capers and 
Anchoves; put into a Stew-pan a little Bui- 
ter with your Onion; put your Sauce pan over 
a brisk fire; give it two or three tofles; 
no put in it your Champignens and 'Trufles, 
ſtrowing over them a duſt of Flour, and moiſten 
them with good Gravy : then put in it your Ca. 
pers and Anchoves, with a glaſs of white Wine: 
thicken your Sauce with a Spoonful of Cullis 
Let it be of a good tafte, and you may uſe it 
with all diſhes with a mincd Sauce. . 
/ 


8 
2 


SGalpicon. | - 

T*Ake Sweet-breads of Veal blanch'd, cut i 

1 into ſmall Dice, two or three flices of 
Ham cut in the ſame manner, Muſhrooms and 
Truffles alſo cut into ſmall Dice, ſome ſlices of 
raw Fowls, cut likewiſe into Dice: Put your 
| Ham a ſweating in a Stew-pan, and when co- 
lour d, put in the reſt of the things with aLadlefil 
of Cullis, and as much Gravy: let it ſtew ſoftly 
and be of a good taſte; uſe it every where wh 
diſhes Areſs's with Salpicon, and put in it ſom 
Lemon-juice : you may alſo put into it Art- 
: choke-botroms cut into Dice. c : nen 
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e 8: — pros Remoillade. Ain 


i Pu. into a Stew- pan ſome Oer cut into 
= + ſlices, with one or two Spoonfuls of Oil; 
ſet this a moment over the fire, and pur into it 
W ſome Gravy and Cullis, a glaſs of Wine, two 
or three cloves of Gerke half a Fetch cut 
ineo flices, a little ſweet Herbs, Cloves, Ca. 
pers cut ſmall; and Parſley: let it be of a good 
W caſte; put in it a ſmall Spoonful of Muſtard, 
and ſtrain it off; make uſe of this Sauce with 
all Diſhes with hot Remoiilade. 


| Sauce in elan in Way. XE 
O ſmall ſome green Onions, Capers, An- 
f chovies and Parſſey, each by itſelf upo 
= a Plate, with a clove x Gatlick and a crumb 
of Shalot : Put all this into a Stew. pan, to- 
gether with a few ſweet Herbs, two Spoonfuls 
of good Oil, as much of good Muſtard, the 
W Juice of a Lemon, with a. little Cullis: ſtir 
all well together, and you may uſe it with 
all forts of Fowls and broil'd t and Py 
A roaſted Meas; in a Saucer. ö 11028 2; 


; A thick Sauce 21 Pages! : -- ipods. 
. pur. into a Ste w- pan ſlices of Onions, Thime, 
= {ſweet Baſil, a Bay- leaf, two or three cloves 
of Garlick, a Ladleful of Gravy, and as much 
= alle, ſome lices of Lemon with a glaſs of 
WH Vinegar; put it over a Stove, let it be of a 
x good taſte, and take off rhe far train, it off, and 
berve it up in a Saucer with roaſted Meat; the 
1 H 2 GRE 
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wo a couple of Onions cur in flices; ſeaſon it 
us |. with Pepper and Salt, let it ſtew ſoftly, then 


þ ., 
> ; 
% : 
| Hh hot. 
* 1 ö 1 2 
2 5 
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ſame Sauce may be uſed with all ſorts of Meat, 


that requires a thick Pep per- Sauce: and mu 
alſo be made without M NING 


_ 2 


T aper-Sauce. ” 


Ur in a Stew-pan ſome Cullis of Han, 

__ * with Capers, to which you give three or 

flour chops with a knife: 'Seaſon it with Pep- 

per and Salt; let it be ae nd ene! it ® 
hot. | 


EI 3 with N road OE 
| Take Trufles, pare, waſh chem in we, 


and cut them ſmall; this done, put them 

in a Stew-pan with thin Cullis of Veal and 
Ham; ſeaſon it with Salt and Pepper; let it 
8 ſofely : Leet it be of a good caſte, and ſerve 


1 V x ee 
2 4 
e 


The Sauce wich M Muſhrooms 18 made! in the 
fame Manner. . | 


—< 


Uei into a Stew-pan ſome Veal ia with 


ftrain | it off; put it in a a Saucer, and ſerve 1 it up 


ts Gee ea, 


Dt in a Stew-pan green Onions OT” and 
cut ſmall, with a little of melted Bacon, 
fealoned with a little 1 and Salt; z mates 


/ 
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| it up cold. 


T 


1 Pepper, Salt "and Water; ſerve i it up ara 
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it with Gravy, and let it ſtew 3 
en your Sauce with Cullis of Veal and Ham: 


Lt your Sauce be of a ſharp taſte and good re- 


liſh, and ſerve 1 "RP hot. 


bs; erjuice-Sauce. 4 


Bra your ir Verjuice in its ſeaſon, put it up- 
on a plate with * and Sal, x _ _ 


= Other V, e Send þ 


7 Our Verjuice being pounded, take chin 
Cullis of Veal and Ham, put it in a Stew- 


pan, being hot, and put the Verjuice i init: Ler 
the Sauce be reliſhing, and ſerve it «6. mor. 5 


Sauce with freſh Muſhrooms. 


Are your Muſhrooms, mince them with a 
little green Onion and Parſley; put in a 
Stew-pan a little melted Bacon, and having 
given it four or five toſſes, moiſten it with 
Gravy; let it ſtew ſoftly over a flow fire, ſkim 


the Fat well off, and thicken your Sauce with 


Cullis of Veal and Ham; let it be or i 


and ſerve up hot. 


— (au pauvre homme. 4. : 
Ake green Onions, pare and cut them very 
ſmall; put them in a Sauce-Boat with 


Sauce (au pauvre homme): with.C Oil. 1 85 
AKE a few green Onions and N 


put them in a Saucer with Oil, . 
1 3 and 


8 
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and Salt; you may add to it a « little — 1 
and ſerve it 95. cold. } 1 


Sauce Fc Paper. 


UT Vinegar in a Stew- pan, wich a kun 
Veal Gravy, green Onions whole, an Oni- 
on cut in , with a ſlice of Lemon, ſea · 
ſon'd with P pper and Salt; after a boil or 
two, taſte it, ſtrain it off, pour it into a 
| Or, and ſerve it up hot. 


Robert- auce. 


7 T Onions, cut them into dice, put * 
in a Stew- pan with a little Butter, and keep 
them ſtirring; being half brown, drain off the 
Far, ſtrewing ſome Flour over them ; moiſten 
it with Gravy, and let it ftew- ſoftly upon a 
flow fire; ſeaſon it with Pepper and Salt; then 
chicken it with Veal and Ham Cullis, putting 
in a little Muſtard; make it reliſhing, and ulc 
it pen occaſion. 1580 | 


Ham Sauce. 


WT three or four ſlices of 1 beat 
them flat, put them a ſweating over a 
Stove; being clammy, ſtrew over them a little 
F Jour, and keep them ſtirring; moiſten them 
with Gravy, and ſeaſon them with Pepper, 
anda bunch of ſweet Herbs; let it ſtew gently; 
if it is not thick enough, add to it a litt e Cul- 
lis of Veal and Ham: Let it be of a high re- 
liſh; ſtrain it off, 50 uſe it en ral Nog 
/ white Meat — 1 2:06 Ml 

11 E Ona 
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Green Sauce. - 

* the Graſs of Wheat, or 65 oliet 
Grains, pound it in a Mortar with a cruſt 
of Bread; 47 out the Graſs thus pounded, 


| put it in a Sieve, and ſeaſon it with Pepper 


and Salt; moiſten it a little with Veal Gravy 
_ Vinegar, then ſtrain it and ſerve it by cold 
with Lamb or Fowl. 


7 Sauce for Duck. £06 ET 
T2 Veal Gravy, ſeaſon it with Pepper 5 
+ and hang + put in it the Juice of two Oran- 
ges, and uſe 1 i Ducks and Teak”: APE 


Sauer Ver Snipes. „ G 2 


H E hang being roaſted, take Wend 0d. 
take out the Intrails and the Liver; put 


Se] in a Stew-pan, ſquaſh them, ſeaſon thirh 


wich Pepper and Salt, — moiſten them with a 
little red Wine; cut your Snipes into the 
Sauce, and if the Par is not thick enough, 
put in it two or three Spoonfulls of Veal and 
Ham Cullis ; put it over the fire; when hot, 
letit be of a good taſte; fqueeze i into it the Juice 
of ewo Oranges, and ferve' it vp 1 


Sauce with Mutton Gravy and Sal, 


P your Shalots, cut them very ſmall, 

them in a diſh with Pepper and Salt, 
and + hows Gravy or Veal Gravy ; you may 
uſe this gy: for Teh: or” ome or with 
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Chickens, Fc. 


ER N cok. 


* r 


Anchove Sauce. 


Aſh wall two or three Anchoves, take 
out the Bones, cut the Anchoves ſmall, 
put them in a Stew-pan, with a thin Cullis af 
cal apd Ham, ſeaſon d with Pepper and pes 


Jer i it be hot and reliſhing ; you may; ule On 


Sauce with roaſted KK Ü 


A Carp Sauce. 


Le V in a Stew-pan ſome ſlices of Veal and 
Ham, then take a Carp, ſcale it, and cut it in 


four or. ſix pieces, and put it over your Meat, 


with a couple of Onions cut in four, a Carrot 
cut the ſame; cover your Stew-pan, and put it 
over the fire a ſtewing gently; when it begins 
to ſtick to the Pan like Veal Gravy, moilten 


it with Broth, ſeaſon it with Cloves, ſweet 


Baſil, Lemon ſlices; cloves of Garlick, and a 


| couple of Glaſſes of Champaign, or other 


white Wine; add to it a couple of Ladlefuls 


of your uſual. Cullis, or elſe brown ſome 


Flour as it were for Cullis, and put in it the 


quantity required. Your Cullis being reliſh- 
ing, take out your Meat, and ſtrain off your 


Cullis. This Sauce may be uſed with all forts of 


diſhes with Carp Sauce. They commonly 
take Carps with ſoft Roes, becauſe they make 
uſe of theſe Roes, to ſhew that it is a. Carp 
Sauce: the Sauce for Pikes is made in the 


: ſame manner, except they take: ſome ſlices of 
Pike, to ſhew that it is a Pike Sauce: This 


fame Sauce may be 1 uſed with * 


N 
2 
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| of Entries of Tories on a Fi n 
or Fleſh Pets. I 


bs la Raa, * 


The manner of making i it is as follows, vir. : 


T* a couple of Partridges, a couple of : 
Rabbets, a DO half a dozen. Pas - 
geons, half a dozen Quails, three. or four Fil- 
lets of Mutton, and a piece of a Fillet of Beef; 
lard all your Meat with ſinall Cardoons well 
ſeaſon d; add to it a little middling Bacon cut 
ſmall, and let the Terrine be big enough to 
hold your Meat; place in it all theſe Fowls 
and Meat; cut the Rabbets into pieces, but 
leave the other Meats whole: This done, ſea- 
ſon it with Pepper, Salt, fine Spices, and ſome 
ſweer Herbs, then overlay it with ſlices. of 
Veal and Ham ; cover your Terrine, and 
ſome Paſte round the cover to keep it cloſe, 
and bake it in an Oven, or let i it ſtew over a 
flow Fire, with a good quantity of hot Aſhes 
round and over it, renewing now and then 
your fire, and let it ſtew about five or ſix hours. 
Make a Ragout for it in the following manner, 
viz. Take ſome. Veal Sweetbreads, waſh them 
in ſeveral waters and blanch chem; then put 
them into cold water, cut them into bits, and 
1 them in a diſh with fat Livers, Trufles and 
n Put the whole | into a "EE 
1 . > + 


: \ 
. : PF | 4 Þ * „ 
10 ( } * g.; * . by 5 5 3 7 N - 


e a Soils i Dae? Th it with Gravy, 
and-let it ſtew over a flow fire: Itbeing ſtewed 
enough, put in it Heads of a. if they 
are in ſeaſon, and bottoms of Artichokes 
blanch'd ; kim the Fat clean off, and thicken 
it with a good quantity of Cullis. Your Ter- 
rine being bak'd, take it off and wipe it clean, 
take off the Paſte, open it, take out the ſlices 
of Veal, ſkim the Far off, and let it be well 
reliſhed, as alſo your Ragout, which muſt be 
hot; when you put it into the Terrine, then 
put it into a diſh, and ſerve it up hot. In- 
ſtead of Terrine, you may make uſe of a la 
Braiſe, or your may bake it in an Oven. gi 


i Ter errine of Runs of Mutton with Che befrtts, a 


Ake Rumps of Mutton, blanch them i 
hot water, cut off both Ends, and make 
i thereof as many parcels, three or four in a 
parcel, as you have Rumps; garniſh the bot- 
tom of a ſmall pot with flices of Bacon and 
Beef, ſeaſon'd with Pepper, Salt, fine Spices, 
A ſew ſweet Herbs, and an Onion cut into 
ſlices : Put your parcels in the pot, and ſeaſon 
them top and bottom alike; cover them with 
ſlices of Beef, Veal and Bacon, and moiſten 
chem with Broth or Veal Gravy : Cover your 
pot, and let it ſtew fire under and over, 
adding freſh Aſhes now and then; peel 
ſome Cheſnuts, and put them in a baking pan; 
put on its cover, and let them flew fire 
under and over, ftirring thetn now and then 
. „„ When 


1 % 
** car : ot « 8-4 : as ; 9 
OOF 10 


* - 


a — fre. The Mutten — being fiew'd; 
take them out, cut off the Packthread, and 
let them drain; then place them in the Ter- 
rine; let the Ragout of Cheſnuts be reliſhing, 

and mix it all together, and ſerve ĩt up hor for 

your entry. . 
The Terrine of Beef Nun with Clicſanmh 


is dreſs'd after the ſame manner as chat of N 
Mutton Rumps. bai rag of 


Terrine of Mutton Rumps with 7 urni 17% * 


Cres your Mutton Rumps after the ſame 
manner as you do them with Cheſnuts; 
ſcrape ſome Turnips, give them what figure 
you pleaſe; blanch them, then put them in a 
Stew-pan with Cullis and Gravy, and let them 
ſtew gently; when the Turnips are ſtewed, 
take them out of the Stew pan, take off the 
Packthread, and let them drain; then place 
chem in the Terrine, and add your Turnips 
to them; but let your Ragout of Turnips be 
well ſeaſon d, and ſerve it up hot. 

The Terrine of Beef Rumps with Tornips 
is dreſs'd in the fame manner as the Mutton 
Rumps with Turnips : Beef Rumps muſt al- 


ways be done @ /a W l the ame: as the 
Mutton nee 


Terrine 
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Tor errine „ of Mutton Runs, with Bacon and 
| 244 7 OTE} by: 

7 Our Mutton Rumps being blanch'd, cut 
your Cabbages in two, and blanch them; 
when blanch'd, put them in cold water, and 

zeeze them well; put in the bottom of: 2 
ſmall pot ſlices of Bacon, Veal and Beef ſea- 
ſon'd with Pepper, Salt, Cloves, with a few 


ſweet Herbs, ſome Carrots and Parſnips : Then 


divide your Mutton Rumps into parcels tied 


up with Packthread, and place them in a pot; 


tie up your Cabbage alſo, and put it into the 
pot. Take ſome Bacon, ſcrape the ſward and 


clean it; cut your Bacon into ſmall flices, 


without taking it off the ſward, then pur it 
into the pot ſeaſon d top and bottom alike, 
and cover them with ſlices of Bacon, of Beef 
and Veal; you may add to it a Partridge and 


a piece of Ham; cover your pot and let it 
ſtew fire under and over, renewing your fire 


now and then: The whole being ſtewed, take 
out the Mutton Rumps, the Cabbage and the 


Bacon; then place your Mutton Rumps ina 
Terrine; put between them ſome Cabbage 


cut in fillets, and ſome ſlices of Bacon: Pour 


into your Terrine an Eſſence of unn and 
ſerve it up hot. 4 
The way of making Eſſence of Ham will 
be found in the Chapter of Culliſſes. Ter- 
rines of Lamb Rumps are ur after the ſame 
manner. 


Terrine 
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Terrine of 1 Mutton Rumps with Cucumbers, A 


ſerve it up hot. 


The Terrine of Beef Rang wich Cucucs 
bers is done in the ſame manner. For the 
Ragout of Cucumbers, ſee the. :; Chant a | 


Cullis, Vol. III. Y * . £4 ** 4180 


L 4 4 4 


Ti errine of 6 Grij N les 6 EY -al with. Green Fre 


= la Bourgeoiſe. vp 


2 F 


| H cut your Griſtles, wah Foe well | 


and drain them; put ſome! Butter in a 


= Stew-pan,- and let it melt, then put in it your 


Griſtles and toſs it up; ſeaſon them with Pep- 
per, Salt, a bunch of ſweet Herbs and ſome 


Onions, and drudge it with a little Flour; | 


moiſten. it with a little quantity of Gravy, and 
let it ſtew gently. Take the quantity of 
green Peaſe you think proper, put them with 


your Griſtles, and let them ſtew. well; when 


ſtewed enough ſkim it, and thicken it with Cul- 


lis and Eſſence of Ham; let it be well reliſh'd;. 
W puticin your Terrine, and ſerve 1 it up hot. 


i Terrine of Veal G ri les, with green Peaſe wor. 


Aſparagus, and Hearts of Lettices, 


4 Aber you have cut the Griſtles of Veal, 
£1 ſtew them 2 la Braiſe with fine Bacon. 
Tanke a pound of Veal and a piece of Ham out 

into * and put them i into che bottom of a 
Ste w- pan, 


5 
— 
: 3 
5 : * 
e 
N N 25 
2 % N 1 


7 Our Mutton Rumps «adv be done 2 1 | 
Bratſe ; 3. they being 4 pour over them | 
a Ragout of. Cucumbers, well ſeaſon! d, and 
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Stew-pan, 25 1 an g, cut in Pe and 
ſome Carrots: Cover the Stew. pan, and let ir 
ſweat over a Stove; when it begins to ſtick to 
the pan, moiſten it with Broth, add to it ſome 
Champignons, à couple of green Onions, a 
little ſweet Baſil, Parſley, and three or Coir 
Cloves : Let the whole ſtew ſoftly together, 
Take green Peaſe, put them into a Ste- pan 
with Bacon or Butter, and a handful of Par ey, 
and as much of green Onions: Cover dhe 
Stew-pan, and put it over a flow Fire; take 
care to ſtir it now and then, and het they 
have caſt their water, and ate boil'd, pound 
them in a Mortar: Then take the flices of 
Veal and Roots: out of the Stew-pan, put 
your Peaſe into the Stew-pan, and ſtir them 
well, chen ſtrain them off; let it be very green. 
Now blanch ſome hearts of Lettices with 
heads of Aſparagus; theſe being blanch's, 
put them into cold water; take them out again 


Is 


and let them drain; then put them in a Stew- 


pan with a little Broth, and let them ftew 


over a gentle fire; when ſtewed, take them 


out, take up alſo your Griſtles of Veal and the 


fine Bacon, and Lge! them- drain: Place them 


in the Terrine, and between them lay ſome 


ſlices of fine Bacon, with the hearts of Lei- 


tices and tops of Aſparagus round it; let your 
Puree be well reliſh'd, pour it over them, and 
\ferve it up hot. 

The Terrine of Pinions, Chickens; Fowl, 
Ducks or. Pigeons, with Peaſe Furey, is done 
after = fame manner. 

0 VF Terrin 


. 


= errine of Mutton Fillers with Curumbers, Jive 


Bros your Fillets with ood middling 
= Bacon, and let it ſtew 2 J Braiſe, as 
before. The Fillets being ſtew'd, rake them 
cout, let them drain, and place them in the 
Terrine; pour over them a Nagout of Ct [- 
cumbers, and ſerve them up hot. Tou 011 
find the Method of making the Ragout of Cu- 
cumbers in the Chapter o Rank Vol. III. 

= The Terrine 7 Fillets of Beef with Cu- 
- cumbers, is done after the ſame manner 28 
that of Mucton INES: with 7 ens 


: | 13.16 „ 
above. 'S 12% \ 
323 140 Ji le . p45} 


7 errine of Nl * Beef, 8 a 3 aue 


| 1% a Filler of Beef, lard it with chick 
23 Bacon well ſeaſan'd, and flices of Ham, 
put it a ſtewing 4 4 Braiſe; IC being done, 
| rake i it out, let it drain, and place it in a Ter- 
rine, with a minced Sauce over it, and ferye 
u >, 
The manner of making the miriced Sauce | 
z ſeen in the Chapter of Cullis, 
The Terrine of Fillers of Mutton done 2 
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la Braiſe, with a minced Sauce, is done after 


me aun manner as that of Feten Beef. 
| . Fotch-Patch. o wit P 


| F ſome of che lower end of a a iter 
of Beef, cut it into pieces two inch- 

es long and broad, put them into cold Wa- 
ter, then blanch' them ; when blanch d, put 
into 


> ve Aa at te. *** * * * * 15 9 
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into a pot lices of _ and che « Brlke-piw, | 
wich a great many Carrots and Parinips; then 
ſeaſon; it with Pepper, | Salt, a bunch of 

Tweet Herbs, half a dozen Onions, a a piece of 
Ham, and if you think proper, a Pip of 
Cervelas; 5 then cover it with flices of Beef, 
moiſten it with Broth, cover the pot, and put 

Fire under and over it; when done, take out 
the Meat and the Carrots; then put the Brif. 

ket- piece with other Meat into a Ste w- pan, 

and dreſs your Carrots as neatly as you can; put 
them to your Meat; then ſtrain off the Broth 

the Briſket· pieces were boil'd in, with the reſt 

of the Meat, ſkim it well, and let it be well 
ſeaſon'd; if there is too much Liquor, boil it 

to a ſmaller quantity; put ſome Butter in a 
Stew. pan, wich a handfull of Flour, ſtir it with 

a wooden Ladle till it is pretty brown, then 
moiſten it with the Broth of the Hotch Porch; 
ſkim it well, let it be well taſted, put to it 

. Parſley cut ſmall, and put it over your Griſtles 
boOf Beef and Carrots; £4 it hot: Being rea- 
| dy to ſerve up, place it in a Terrine, and ſerve 
it for Entry. You may ſerve it up in a diſh as 

well as a Terrine; rg Cp > alſo add to it 

| Munon Griſtles. mA? 


Fre of Udets with Cncamberyss 26 
T*. off the Wings of your Chickens, 558 


pick, draw and truſs them clean; lard 
them half with Bacon and half with Ham: 
Then put into a ſmall pot ſome ſlices of Ba- 
£90 and. Veal, and Jour Pullets; ſeaſon we 
=” "7:4. 


RE 


K-44 FF 


8 ; p . 8 ; — % 
7 . #7 * 
3 4 4 7 2 
o 2 R — % 
x J : 3 * 5 4 ks, 
= 2 2 8 5 Y B66 * . 8 . 
4 4 2. « £ * « 1 4 
4 * - * 2 ale =, : 4 
E 2 g : ; J " fi Brad > _ 
* I SF / BA — N 
* F F 2 22 2 4 7 7:08 * 
* : L / 4 0 1 
* - b 7 13 4 4 
* C 4 3 A b 


cover them at top, and ſet them a ſtewing 
ently with Fire under and over: Then take 
alf a dozen of Cucumbers, pare them, eut 
them in four, give them what figure you 
pleaſe, and blanch them; then put them in a 
4 ſtew-pan with Gravy and Cullis, R and ſo let 
chem ſtew gently till they are done; when 
done, put in it as much Cullis as required for 
W your Terrine; your Chicken being ſtewed, 
take them out to drain; place them in your 
Terrine with your Ragout of Cucumbers over 
chem, and ſerve them up hot. Inſtead of chis 
method you may fill your Chickens as you 
chink proper, with forc'd Meat, and garniſh 
them with ſtuff d Cucumbers: You have the 
manner of doing it in the Chapter of Ragouts, 
Vol. III ar 2 ONT 


Ti haf: denn ef Sun allready 
1 cruſs'd, four midling Pigeons, two young 
© Rabbits; cut off the hind legs, and lard them 
& wich Bacon, and the back with ſmall Bacon; 
eut off the head and flanks, and lard them like- 
© wiſe. Take an Eel cut in pieces the length 
Jof your Rabbits; put in your Stew- pan ſome 
By llices of Veal and Ham, and put in it your 
JOvails and legs of Rabbits, together with 
Champignons and Trufles; ſeaſon it with 
Pepper, Salt, ſweet Baſil, Onions, ſome flices 
Wot Lemons, and a couple of Glaſſes of white 
Wine; cover them top and bottom alike; 
Vr EL 
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under and over: It being half done, put in ijt 
your Pigeons, with Veal Sweetbreads, and let 
it ſtew till done. Your Eels and Rabbits be. 
ing larded, put a Stew- pan over the fire with 
half a Bottle of white Wine, ſeaſon'd with 
Salr, Cloves, ſweet Baſil and Onions cut into 
ſlices; as ſoon as your Wine boils, put in your 
Eels, let them boil a little; after that, take 
them out, and put in your Rabbits in a Stew- 
pan, with ſome flices of Ham and Veal; 
moiſten them with Broth, adding to it 1 
couple of Onions, and ſo let them ſtew: When 
they are ſtewed, take them out, ſtrain the 
Broth through a ſilk Strainer, and put them 
again into your Ste w- pan; then put chem over 
the fire, and let them ſtew, till they turn to 
Caramel. This done, put in your Rabbits 
and your Eels; cover your Stew-pan, and 
put it upon hot Aſhes, that they may glaze, 
and your Eel may be quite done: Fake out 
them neatly in a Stew- pan; put the Stew- 
pan wherein they have been doing over the 
fire, and moiſten it with a Ladleful of Gravy, 
and as much Cullis; ſkim it well, then ſtrain 
off this Cullis; let it have a good taſte; place 
your Quails and Pigeons, Sc. in your Ter. 
rine, and pour your Cullis over them with 
the Juice of a Lemon, and then your Rab 
bits and Eels glazed croſs ways laid upon them, 
wid &rve hea phono r 
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. 95 Pinion wach Muſhrooms, 
vr your Pinions a doing à la Braiſe; this 
done, take them out, and let them drainz 
| place them in che Terrine, and pour 4 
Ragout of Muſhrooms over them; the me- 
thod of making this Ragout, is in che Chap- 
ter of Ragouts, Vol. III. 

The Terrine of Pinions with Chethiow and : 
Turnips, with Cucumbers and green Peaſe, is 


done after the ſame manner as the Terrine of 


Motton Rumps Wall ee ue mrs 
before mentioned. 9 e 


Terrine of Pigeons 5 4 


Pick your Pigeons, draw and truſs them well 
Put them in the bottom of a Stew-pan 
with ſome ſlices of Bacon, and place in it your 
Pigeons ; ſeaſon them with Pepper, Salt, ſweet 
Bafil, and flices of Lemon; cover them top 
and bottom alike, and moiſten them with a2 


Ladlefull of Broth; cover your 1 1 


it on with fire veer. and over: Ma Ras 
gout with Cray- fiſn Tails, Trufles and Muſh- 


rooms: Put all this into a Stew-pan, moiſten 


it with Gravy, and let it ſtew over a flow 
fire: This done, take your Pigeons out of 


: | their Braiſe, and place them in the Terrine; 
thicken your Ragout with a good deal of Cray- 


fiſh Cullis; let it be well reliſh'd, then pour it 


into your Terrine over your Pigeons, and ſerve 


it — Vou muſt rake care, that when 
= the Cullis in the Ragout, it does 
4 not boil, Y 


eſt it might turn. 12 The 
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The Terrine of Chicken with Cray-fiſh is 
done in the ſame manner as that of Pigeons, 
The Chicken may be filled with - forc'd Meat, 
the ſame as thoſe e Cucumbers, and 1 


with Cray-fiſh like the Pigeons. 


Terrine of Partridges with Calli of Leull. 


Ta Partridges, pick, draw, truſs: and lard 
them with thick Bacon and Ham ſeaſon d; 


pot: them 2 la Braiſe; take a pound and an 


alf of Veal, and a little Ham; cut this in 
ſlices, and put it into a Stew-pan, with an 
Onion ſlic d, ſome pieces of Carrots and Parſ- 
nips; cover the Ste w- pan, and put it a ſweat- 


ing over the Stove; when it ſticks, moiſten 


it with half Broth and half Gravy ;- put in it 
ſome Muſhrooms, a couple of green Onions, 
a little Parſley, two or three Cloves, and a 
ladleful of Cullis: Let all together ſtew ſoftly; 
being well ftewed, take out the ſlices of 
Veal, and put in it a few Lentils, which muſt 
have been, boiled by. themſelves: If you. have 
any carcaſs. of Partridge, pound it, oben i 


with your Cullis where your Lentils are; ſtir 


it together, ſtrain off your Cullis, pour it into 


a Stew- pan, and keep it hot: The Partridges 
being done, take them out of their Braiſe, let 


them drain, then place them in the Terrine; 
let the Cullis be aa reliſh d, and pour it over 
the Partridges: Serve it up hot. : 
The Terrine of Ducks and Teals wich | 
"Lentils is done in the ſame. manner as that 


of: e with Ka pokes: of above 


Terrine 
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| manner as this of Woodoooks;”” 


27 errine _ Winds 


Vea Woodcocks muſt be 3 and a ros 5 
J but not gutted; blanch them, lard them 
with thick Bacon well ſeaſon d, put them in- 
to the bottom of a Kettle or Pot with flices of 
Bacon and Beef beat flat; ſeaſon them with Pep- 
per, Salt, a bunch of ſweet Herbs, an Onion 
cut in ſlices, a few Carrots, whole: green Oni- 
ons, a Bay leaf, and a little ſweet Baſil. Place 
your Woodcocks in the pot the breaſt down- 


W wards, ſeaſon them top and bottom alike; 


cover them with ſlices of Veal and Bacon; 


let it ſtew with fire under and over. Make 


a minced Sauce, viz. Take two or three > green 


Onions, cut them ſmall, and cut a piece of 
Ham into Dice; haſh ſmall ſome Trufles and 


Muſhrooms : Put a Stew-pan over a Stove, 


W with a little melted Lard and Ham cur ſmall ; 


let it be a little browniſh, then put in it the 
green Onions, Trufles and Muſhrooms: Put 
all together over the fire, and moiſten it with 
Broth, then thicken it with Cullis, and add a 


few Capers and Anchovies cut ſmall. Your 
= Woodcocks being done, take them out and 
let them drain; place them in your Terrine: 
Let your minc'd Sauce have a good reliſh, 


and pour it over youf Woodcocks, and ſerve 
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The Terrine of Snipes i 18 e aber the fame 8 | 
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11 Terrine 


| of a Stew - pan, with ſome ſlices of Ham, ſea- 
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Terrine of Hares and Leverets. . 
QKin a Hare, cut cut it into F illets, lard it 
with middling Bacon well als, put 


two or three flices of Bacon into the bottom 


ſon'd with Pepper, Salt, and fine Spice: Place 
theſe Fillets in the Stew-pan, ſeaſon d top and 
bottom alike; put in green Trufles and Muſh- 
tooms; lay over your Fillets flices of Beef 
beat flat, with ſlices of Bacon: Cover the 
Steu- pan, cloſing it with Paſte round, and 
put it a ſtewing, with fire under and over; take 
care the fire is not too quick: When done, 
uncover it, take out the Fillets, ſtrain all chei | | 
it well, let it be well reliſh'd, | 
d thicken it with your Cullis; chen place 
your. Fillets in the Terrine, with your Rx 
gout over them: Serve them up hot. 
The Terrine of nen is done i in the lame 


man ner. 


Te errine 4705 young Rabbits. 


QKin young Rabbits, draw them, keep the 
O Livers, blanch them, cut them in three, 
lard them with middling Bacon ſeaſon d; 
ut them in a Stew- pan in the ſame man- 
ner as the Fillets of a Hare abovementio- 
ned; cover and ſeaſon them the ſame; put 
it a ſtewing: When done enough, take out 
the ſlices, ſtrain their Liquor; place your 
ſlices of Rabbit in the Terrine, make a Cullis 
with Livers, the ne as 35 do for Rabbit 


* 2 | 12 
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Pye, which you will find in the Chapter of 
Cullis: Let er Cullis be well N _ 
ſerve 1 it FO hot. 


Terrine of RS in „ 


4 For U T ſome pieces. of Salmon the thidkdiefs | 
of your Thumb, pur them into the Stew- 
an with Onions cut in lices, ſeaſon it with 
"rar Salt, fine Spice, and a bunch of ſweet 
Herbs, ſeaſon d top * bottom alike; pour over 
it two Glaſſes of white Wine, with ſome 
Butter; cover the Stew. pan; put it a ſtew- 
ing, fire under and over; when done, take out 
the ſlices of Salmon, and place them in your 
Terrine; ſtrain off the Liquor; put over them 
A Ragout of Cray-fiſh, and ſerve it up hot. 
= You will find 725 way of making the Ra- 
W gout of Cray-fiſh'in the Oban of Cullis. 
: The Terrine of Trouts is done after the 
ſame manner as that of Wen aboye· men 
dana 45 we 


9.805 
Ve errine 0 Naa with G0 925 


UT in the. bottom of a. ee ſome 

lices of Bacon and Ham, and over them 
your Salmon cut in pieces; ſeaſon them with 
Pepper, Salt, fine Spice and ſweet Herbs; y 
over them ſome {lices of Veal and Bacon; ch 
ver the Stewy- pan, and put it a ſtewing, fire 
under and over: Then take out your ſlices of 
2 place them in a Terrine, ſtrain off 
W their Liquor, thicken it with a SW of Yeal, 
J and ry ah ic up bor for Entry. £9384 
: "FS Paths The 
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The Terrine of C Quavivers is wed 


fame manner as that of ſlices of Salmon. 


95 11 8 * 1251 


E errine of Pikes and Eel in Meage : 


: : | ' Ake a Pike, gut and ſcale i it, with an Eel 


' ſkin'd; cut the Pike 1 in 3 and the Eel 


in Proportion ; rub the Terrine with. freſh 
Butter, ſeaſon it with Pe per, Salt, and fine 


Spice; place your pieces of Pike and Eel mix d 


in the faid Terrine, and put a bunch of ſweet 
Herbs in the middle; ſeaſon top and bottom 
alike; put in it half a Glaſs of Champaign, or 
other white Wine, with freſh Butter over it; 
cover your Terrine, and paſte it round about, 
and let it ſtew over a flow fire; when ous 
take out the bunch of ſweet Herbs, fkim i It 


well, let it be well reliſh'd, pour in it a Ra- 
gout of ſoft Roes, and ſerve ĩt up hot. See 
the Chapter of Ragouts. You may do this i in 
a Stew-pan, as well as in a Terrine. 
The Terrine of forc'd Pearches and Tenches 
are done 1 in the lame manner. | 


* 2 * * 
3 1 


Terrine of Soles, Wt 


Gy U Ty your: ab Glen: ſcrape chem, c. cut off their 


heads and tails, cut them into large flices, 


 Teaſon'd with Pepper, Salt, and a little fine 


Spice; place theſe: ſlices in a Stew-pan, ſea- 


ſon d top and bottom alike; put ſome Butter 
to it, cover the Stew- pan, and let it ſtew over 
a ſlow fire; it being ſte wed, take off the cover, 


ſkim it well, and . into it a Ragout of 
| | Muſh: 


7 — 
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Muſhrooms or green Trufles: Let it be well 
reliſh'd, and ſerve it up hot in your Terrine. 
The Terrine of Fillets of 'Turbots " * 
bots is done after the ſame manner... 
The Terrine of Roaches is done in " fra | 
manner, _—_ their heads are cut off: For the 
manner of making theſe. Ragouts, _ the 


Chapter of Ragouts. . 0 1 TIC * 5 * 


3 Terrine of Fillets. of Soles — 7 at 
£ Hs cut your Soles into Fillets, por! in 
the bottom of your Stew- pan ſlices of 
Ham and Bacon ſeaſon'd with Pepper, Salt, 
fine Spice, and whole Parſley; place in it your 
Fillers of Soles, ſeaſond top and bottom alike; 
lay over them ſlices of Veal and Bacon, and 
cover your Terrine with Paſte round it; put 
it a ſtewing over a flow fire; when ſtewed, 
take off the cover, take out your ſlices of Veal 
and Bacon, ſkim it well, and put in it an Eſ- 
ſence of Ham, or elſe a Ragout of green Tru- 
fles; let it be well reliſh d, and ſerve it up 
hot in your Terrine. 
The Terrine of Fillets of Turbo and Bar- 
bots with Gravy. 
4 Terrine of [3 od Sea Duke in Meager.. 
a Yi Barnacles being pick'd clean, and 
3 drawn, har 7 their Livers, put chem upon 
2 Dreſſer, with a few green Onions and 
Parſl cut ſmall, ſome — and Tru- 
| fles, ſeaſon'd with Pepper and Salt, a little 
fine Spice, ſome freſh Butter : Cut all ſmall 
<_ 


nacle and ſow; it up; 
with good Butter, and Onions cut into llices; 
lace in it your Sea Ducks, ſeaſon them with 
per; Salt, ſweet Herbs, Cloves, a couple 
of Champaign, or other white 
Wine, a bit of Garlick, and a Ladleful of | 
fiſh or other Broth ; cover it, put it a ſt 
ſoftly, fire under and over; when ſtewed, take 
them out, let them drain, place chem in a 
Terrine, pour over them a Ragout of ſoft 
oes, Cray-fiſh tails, Muſhrooms and Trufles; 
let it be well caſted, and ſerve it up hot. 

105 or the method N this 
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the Head and the Petty- toes, then cut 
= i, your Pig in four Quarters, put them 
8 with the Head and Toes in cold Water. 
Cover the bottom of a Stew- pan with ſlices of 
= Bacon, and place over them the ſaid quarters 
= with the Petty- toes, and the Head cut in two. 
W Seaſon the whole with Salt, Pepper, ſweet 
Baſil, Thyme, Bay-leaves, Onions cut in fli- 
ces, and Garlick, with a Bottle of white Wine; 
lay over more flices of Bacon, E over it a 

| take two large 
Eels, ſkin, Fuat and waſh them; cut them 
into pieces five or ſix inches long; and when 


W your Pig is half boiled, put in it your Eels, 
= Then boil a dozen of large Cray-fiſh, cut off 
= the claws and take off the ſhells of the Tails, 
= When your Pig and Eels are enough, lay firſt 
pour Pig with the Petty-toes and the Head 


IF into the Diſh you deſign to ſerve them up in, 


then place over them your Eels and your Cray- 
= fiſh wich ſome Ham-gravy and ſome Cullis of 
Cray-fiſh if you have any; and then ſerve it 
up for a firſt Courſe or Remove. 


A 
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Ts Ake he Head, the Petty-toes, and 1 Tai 
of a Pig, let them be done in a good 
ſeaſoning, make a ſtuffing thus. 
Take two or three nuts of Veal, take the 
Sinews, Griſtles, and Skins away, and two or 
three pounds of Beef. Suet with two pounds 
of Bacon. Mince all this, and ſeaſon it with 
Salt, Pepper, Chibbol, Parſley, Muſhrooms, 
and Trufles if you- have any, the crumb of 
a pound Loaf boiled in Milk, and a dozen 
Volks of Eggs. Mix the whole together and 
put it in a Mortar with the whites of your 
Eggs well beaten up, let it be thoroughly 
ae 

Keep in ele a Ragout with young Pi- 
geons made thus. Put in a Stew- pan a dozen 
of young Pigeons, ſcalded, truſſed, and blanch- 
ed; a dozen of Sweet · breads done after the 
ſame manner, with ſome Muſhrooms, and green 
Trofles, if you have any, a Spoonfull of 
Broth and one of Gravy. Vour Pigeons and 
 Sweer-breads being half boil'd, put in ſome 
Cocks-combs, and Artichoke- bottoms cut in 
ieces, with ſome tops of Aſparagus when 
in ſeaſon. Thicken your Ragout with ſome 
Cullis ; let it be reliſhing; let it be cold. Take 
an oval Diſh, make a border with your ſtuf. 
fing round it, then place yoür Pig's Head 
on one end of the Diſh, and on each ſide 
one of the fore Petty- toes, and on the other 
end of the Diſh * hind Petty- toes; form with 


3 oui 


TRE MODERN 


your ſtuffing in the middle of your Diſh a Pig 
Then put your Ragout into your Diſh, wit 
the reſt of the ſtuffing over- it, rub it with 
Eggs, to make and ſmoothen it, then ſtrew 
over the whole ſome crumbs of Bread; clean 
the border of your Diſh; ſend it to be bad. Co- 


ver your Pigs Head with ſlices of Bacon and 


Paper, to keep itas white as poſſible, being bak d 
"IS coloured take it out, take off the far, 


Voith the ſlices of Bacon and Paper. Cleanſe the 


border of your diſh and ſerve it up for a large 
courſe. This fort of courſe is for great entertaig 
ments, becauſe the [ſkin of the Pig ſerves to 
make a Galantine or Pommes d Amour. The 


fleſh of your Pig may ſerve to Tnake: Galantinet 
or the Stuffing for your Fig 2.30, 23:19 e 
Take a ſmall Pig, ſcald and gut it Abs 


chop the Liver by itſelf; mince blanch'd Ba- 


con, Trufles, : Muſhrooms, - Capers, - Ancho- 
vies, a crumb. of Garlick, and a few ſweet 
Herbs; the whole being blanch d and ſeaſon- 
dd, fill cherewith your Pig, and tie it with 


Packthread, put it on the „be f prinkling 


it wich good olive Oil, and ſerve 1 it up hot. 


Four Pig being rubbed with Roſin — will 
1 A 15 ſcald 


ed in pretty amy yo gel T4 it 


7 


+} FL 11 

|, Pig the 5 — May., 1 

| your Pig being ſcalded and ink ean, 

cut it in four quarters, and blanch it Fl 

: little ! in melted Bacon. Then let it boil in 

good Broth, put in an Onion ſtuck with Cloyes, 
4 bunch of * Herbs, ſome Salt, Peppe 
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and Nutmeg. When almoſt done pour in it 
4 glaſs of white Wine, then blanch in tht 
ſhine melted Bacon your Pig was blanch'4 
in, ſome Oyſters, ſtrewing over them a duſi 
of ſine Flower, a bit of Lemon; ſlice, ſome 
Bi ike — put 3 in with your 
en you your Pig, over 
it ſome Lemon, juice, _ garniſh . th 
fydBrains of "the e Pig « and 905 are, 


* ok Hinch en, lead {with chick By 
con, and ſeaſoned with Salt, Pepper, ſweet 
Herbs, fine Spices, Parſley, Chibbol cut ſmall 
pickle it with Vinegar, Sale, Pepper, Onions 
ſome ſprigs of Parſley, ſweet Baſil, Thyme 
and Bay-leaves. - Being pickled enough, put it 


Ho 8 228 WE 1 
1 _ 
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3 
„ 
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on the Bois, baſting it with your pickled Li. 
quor. Being taken off, diſh it up, putting 0- 
ver it ſome Pepper and 7 Roger; mY Sauce, | 

ras « up for a courſe. 


$39.5 wh boar A 


V TOUR Leg being larded with thick Bacon, 
1 and ſeaſon d with Salt, Pepper, ſweet 
a Fn fine- Spices, Parſley and Chibbol eu 
ſmall, ler it be pickled wich Vinegar, Juniper 
| berries, Salt, Pepper, Onions, ſome ſprigs ul 
- Parſley, ſweet Baſil, Thyme, and Bay-leaves; 
and being pickled enough, put it on the Spit 
baſting it with your pickled Liquor. When 
— roaſted, diſh it up and putting over 
ita er and Vinegar ** ſerve it Ray 

a 


— A fore Quarter or a Shoulder may 
ſerve to the ſame Purpoſe. The wild Boas | 
FPleſh may likewiſe; be 'drefs/d. like a ſort of 
= Fricaſce made with Hare call'd OY — 


DT. ad 24 Pig rote ene wilt Boer, A 


"AKE a living Pig and let him ſwallow 
the following drink, viz:"boil'in à Stews 
2 pan a little Water and Vinegat with ſome 
W Roſemary, Thyme; fweet Baſil, ; Organy, Mir= 
brot, Bay-leaves, Sage and Marjotem. This 
1 being boil'd and then cold, make the Pig ſwal- 
low it, and whip” him to Death; let him 
W lay to cool about two hours, and when cold; 
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Loin of Veniſon be larded with þ thick 
= * Bacon, and 3 with hs BY 
| tive or er hd derber in white Wine with 
Verjuice, Salt, a bunch of ſweet Herbs, a green 

Lemon, and three or four Bay- leaves. This 
: by ror roaſt it before à modera 


prinkle it with your Pickle; your Veai: 
fon 


\ 


| | cheng gut him, s and . in che eln Aa 2 of 0 


* 
45 


lb n n 
W e Sy 5 v5 3 


wms tt J ˙ a des 
5 N z hw”, ID 

rang: * 3 n r A es 3 _ * * 

* A * e x , x i4 
5 erer z I 23 5 e 

eU N r 1 W, bs n — 
— bag Foe 2 N 8 p " 
wich 2 ER] £8 2 RN n Wr a 


* 4 
ee 


1 


93 


y rs Jon 
r 


J > 1 * 8 - 
EI EN, <A te F 
5 "” 2 e » 


n 


p 
- 
* - X 
\ 
* 15 * 
4% 
\ * 
— a, i 


| che Dripping with 
Callie to — your Sauce ; mix with 
-juice, and white 
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Piece of Veniſon | 
Bacon, With Paper 


Sauce under it made Wich good Cullis, Gravy 
of Ham, Capers, . hos a "Og of Vi 
19 3 „ * 2 
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OUR veniſon being larded with thick Bu- 
con and ſeaſoned with Salt, and Pepper, 
ſtew it in Broth or hot Water; put in it ti 
glaſſes of white Wine, and ſeaſon the w 
with Salt, a bunch of ſweet Herbs, three or 
four Bay- leaves, and a ſlice of green Lemons: 
Being done enough, thicken your Sauce with 
good Cullis. Serve it up with Capers, and 
* ONE... | ater wir 
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"OUR, Veniſon: being cut into pieces the 
>. bigneſs of a Shoulder of a Hare, lard them 
with Thick Bacon, ſeaſon d with Salt and Pep 
per; then put them in a Pot with Broth, 
white Wine, a bunch of ſweet Herbs, Salt, 
epper,. Nuimeg, Bay- leaves, and green Le- 


, mon ſlices; the whole being well ſtewed, thi 
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en your Sauce with Cullis, and put in a daſh 
of Vinegar, and ſerve it up for a Courſe. All 
= ſorts of Veniſon muſt be dreſſed with a Sauce 
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nus Turkeys flfed with Cray i. 


AKE a young Turkey, pick it atid 
draw it cleanly, and finge it. Put 
= your Fingers between the ſkin and 
the fleſh; take off the breaſt, and make your 
forced Meat as followeth. Take ſome Beef 
= Sewer, ſome blanch'd Bacon, Calf's Udder 
blanch'd, the fleſh of a Chicken, ſome Muſh- 
rooms, ſome Trufles, if you can get any, ſome 
Walt and Pepper, ſome ſweet Herbs and all 
Spice, ſome crumb of Bread boil'd in Milk or 

Cream, and a couple of raw Eggs. The 
| Whol being well minced and able; 

WW g well minced and palatable, put 
Wpart of this ſtuff into the belly of your Tur- 
ey, with a ſmall Ragout of Cray-fiſh tails, 
Had a little of their Cullis; tie both ends of 
our Turkey to keep in your ſtuffing; put 
The remainder of your ſtuffing over it, and 
7 dlanch it again with Butter, Salt, Pepper, 
WS arlley and Chibbol, taking particular care 


BY 
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de done very white; thruſt a Skewer 
brough the Thighs, ſpit it, and wrap it up 
bards of Bacon, and Paper, tied with Pack- 
Vol. 1.  .  - a_ 
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130 THE MODERN COOK. 
thread, and roaſt it with a moderate fire, 
Bacon, diſh it handſomely up, putting over it 
a Ragout of Cray-fiſh, ſerve it up hot for the 
firſt Courſe. : 
At another time you may ſerve up your 
young Turkey, by putting over it ſome Cullis 
of Cray-fiſh, inſtead of the Ragout. 


Another way of dreſſing a young Turkey with 
TJ Akea young Turkey, picky draw it well, 
1 put che Liver upon your Dreſſer, with a 
nittle ſcraped Bacon, ſome Parſley, Chibbol, 
Salt, Pepper, ſweet Herbs, all Spice, Muſb- 
rooms and Trufles, if you have any, and ſome 
Butter; mince well the whole, and put it in 
your Turkey; let it fry a little in a Stew- 
pan with Butter, ſprigs of Parfley, Chibbols, 
Salt, Pepper and ſweet Herbs. Let your 
Turkey be well blanch'd; and when you 4 
ſpit it, cover it with bards of Bacon and Pa- 
per; and when roaſted, diſh it up, and put 
in it a Ragout, as before ſaid, or ſome Cullis 
of Cray- fiſh, and ſerve it up hot for the firſt 
Another time, inſtead of mincing the Liver 
of your Turkey, cut it into four or ſix bit 
with ſome other Livers, Cray-fiſh tails, ſome 
Salt, Pepper, all Spice, and ſweet Herbs: The 
whole being well mix d together, {tuff there- 
eee eee e. 
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done, diſh it up, kr de over it Cray-fiſh 
Cullis, ſerve it hot or the firſt Courſe. | 


4 young. Turkey with Oyſters, \ 


pu your Tutkey, draw it and ſinge it neatly | 
cut the Liver of it into bits, and put it 
in a Stew-pan, ' together with a dozen of Oy- 


ſters and a bit of Butter, ſeaſon d with Salt, 


Pepper, ſweet Herbs, all 8 pice, Muſhrooms, 
Parſley, Chibbol ; let it be a ae over the 
fire; then ſtuff your Turkey with theſe in- 
edients, and let it be blanch'd a little as be» 
fore, chen ſpit it, and tie over it bards of Ba- 
don and Paper; mean while have a Ragout 
ready for your Turkey, make it thus: Take 
three dozen of Oyſters and blanch them in 
boiling water, drain them, take out your Bards, 
chen Sue in a Stew- he, ſome Eſſence of 
| Ham, and ſet it a boi ſkim off the Fat, 
taſte it, and put this wal 1 Oyfters into 
| another Pan: When your Turkey is roaſted, 
| diſh it vp, and put your Ragout over it, with 
| the Juice of a Lemon; let ic be e 125 
ſerve it up hot for 1 Courſe. 


14 young r ee, nd Grey 
Alke a young Turkey, and VE Ag 73 as chat 
before; but inſtead of uſing Eflence @. 
Ham, you'll put a Cray -fiſb Cullis over it, 
| with che Juice of Crs. „ Jet it be reliſhi Aing 
| and ſerve it up hot for firſt Courſe, ” 


TY | - 4 


"A . 


4, { young ; int with os after the | Di 
"faſten. © - © 


ET a young Turkey ordered as that 
above, put it to roaſt ; make a Ragout 
LETS Oyſtets as followeth : Blanch as many 
Oyſters as you pleaſe, take out the Beards; 
then put Butter in a Stew-pan, with about 
Half a Spoonful of fine Flour, and a drop of 
Gravy ; ſeaſon the Whole with Salt, Pepper, 
Nutmeg, with a little Vinegar; as ſoon as 

our Sauce is thicken'd, put in your Oyſters, 
and ler it be reliſhing. - When your Turkey 
is roaſted, diſh it up, with your en over 
it; ſerve 1 it up . | 


Another way of arefin ng young , | 


AT another time you may blanch your 
Oyſters in their own: liquor only (which 
you'll Keep by you) and pick them as the 
other. Their liquor being ſettled, put ſome 
of it, with a couple of minced Anchovies 
and a little Gravy in a Stew-pan well tinn d: 
Then let them boil a little, and put in Butter, 
ſome of which muſt be roul'd in Flour; and 
when your Sauce is thicken d, put in your Oy- 
ſters; and being ready to ſerve up, diſh up 
your Turkey with your Ragout of Oyſters, 
and the Juice of a Lemon over it; ſerve it up 
Hor, for firſt Courſe. At another time yo 
may put in it ſome Parſley ; cut e or elſe 
Tome: Lemon cut into Dieee., ET. | 


Ae 


i : | b : , 
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L Am , h er manner of 25 IR with c, 


after the Dutch way. e 


Ale a vob” Turkey, oder i it as above 8 
and make your Ragout as follows, bis. 
Rlanch ſome Oyſters in their own' liquor, 
which you keep by you, and pick them as ſaid 
before; put ſome of the ſaid liquor in a Stew- 
pan with four Volks of Eggs, a bit of Butter, 
ſome Parſley and Terragon, Lemon cut in 


5 


Dice, with Salt Pepper and Nutmeg: The: 


whole being well blanch'd on the fire, put 
your Oyſters into your Pan; take care of let- 


ting your Sauce curdle; Your Turkeys being 5 


enough, cut the Legs and Wings, but not 
quite off, cut a lice on the belly, and ſqueeze 
it between two diſhes; then pour your Ra- 
gout of Oyſters over it, and m it nie _ | 
for are Courſe. | * 


4 Courſe of young 8 7 2 2 4 5 ky | 5 


you Turkey being fing'd, drawn, truſs'd 


and ' blanch'd over a clear wood cinder 
fire, lard it, ſplit it in the back, put into the 
Belly a Ragout of Sweetbreads, Muſhrooms, - 
Truffles, if you have any, and ſome Artichoke 
bottoms; p ut it in a Pan to ſtew, with ſome 


ſlices of Veal, Ham and Bacon: When ſuffi- 


ciently done, take out 'your Turkey, Sc. put a 
ſpoonful of Broth in your Pan, and let it have 
only one boil with the reſt: Then ſtrain off 
your Broth: through a filk ſieve, and take off 
he Fat; ſet your Broth on the fire again, and 

. ; doll 
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| boil it to a Jelly, Now put in your Turkey 


and Bacon again, and let the whole be for a 
while on hot cinders, till it be well glaz'd; 
and when you are ready to ſerve it, uſe for your 

—\ Sauce Eſſence of Ham, or elſe an Italian Sauce; 
Then put your Turkey over the lame, and 
ſerye it up for firſt Courſe, 
To roaſt a Turkey dl Acbia with a Ragout. 
Dv .your Turkey, pick and ſinge it, mince 
the Diver well, with a little ſcraped Ba- 
con, Chibbols, Salt, Pepper, ſweet Herbs, all 
Spice, and a bit of Butter; all which being 
well minced together, put it into the belly of 
your Turkey, and blanch it in a Stew-pan 
with good Butter, ſome Sprigs of Parſley 
ſweet Herbs, Chibbol, Salt and Pepper : And 
after your Turkey is very white and plump, 
ſpit it and wrap it up in ſlices of Bacon and 
Paper. At another time, inſtead of mincing 
your Liver, you only cut it into four or five 
pieces, adding ſome more to it, together with 
ſome ſlices of Achia, and ſeaſon them as the 
other before. Take ſome Achia, cut it in 
then put it in cold water, and let it drain; 
after which put it in a Stew- pan with Gravy 
and Cullis, and let it take a boil. Vour Tur- 
key being done, diſh; it up with, your Ragout 
oy % png e Bleeony 


A 


. 
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ww” young Turkey regfted mA — 8 
9 Turkey: as that before, the Re- 


vu | 


| ſome — the Efie you ean get, taks 
off che Fleſh by thin and ſonal} Hoes, take out 
the inſide, and — them in boiling water; 
then put them in freſh water, put them i in a 
Stew-pan with ſome Eſſence and Gravy, and 
let them have a boil. When your Turkey is 
ready, diſh it 1 with your Mangots over "i 
and ſerve It up hot for a Courſe. 


5 f Nur Turkeys roaſted with Shallots. 2 


0 Rder your Turkey as thoſe before; the 
Shallot only makes the difference: Your 
| IB Turkey being roaſted, make a _Sayce thus. 
| Warm ſome Shallots cut ſmall in Stew 
pan with Gravy and Cullis, ſome juice of 
Lemon and pounded Pepper, and ſerve up 
your Turkey hot, pouring this Sauce over it 


Dung Turkeys (in Botine. X 


| 
| 1 ſorts of diſhes are properly but for 
N great Entertainments. Take three fine 
. young Turkeys, ſinge them, take off the legs 
without tearing their ſkins ; likewiſe take off 
the wings, without taking off the pinions; 
| but there muſt be no ſkin left on the wings 
to lard: them the eaſier: Cut the white of your 
Turkey into Dice, with what remains on the 
carcafles: Take out of the leg, the great Bones, 
mth ſome of the Fleſh - Without hurting the 


N EEE a 


L 1 
1 ö 


1 7 2 THE N ODER: N 'COOR; 
© ſkin; leave a little ſtump of bone on * end 
of the leg, to ſerve to take hold of; cut this 
Fleſh likewiſe into Dice; then mix this Fl 
with ſome Muſhrooms, and ſome bits of Pie. , 
tridges and of Ham cut in the ſame manner, 
adding to it ſome: Sweet-breads, Trufles, Par- 
ſley, Chibbol, alittle ſcrap'd Bacon, Salt, Pep» 4 
per and all Spice: Put the whole about a mi- 
nute over the fire, let it be reliſhing, and put 
ſome Lemon Juice in it; then fill up the ſkin 
of che legs with this Salpicon, and ſow it up. 
Then take a . Stew-pan, in the bottom of 
which put ſome ſlices of Bacon and Veal; af-. 
ter that the legs which you ſeaſon, putting 
\ ſame other lices of Bacon and Veal over it, 
Vith a little good Broth; let it not be too 
much boil'd; then take out the legs, let them 
drain, diſh them. up with ſome Ham Gravy: 
This mult be ſer ved up n 
At another time, inſtead of Salpicon, you 
may take ſome minced Meat, and lard the 
legs wich n Bacon. | 


Wings of young 8 b 


T HE wings. of young Turkeys, being EE 

ed, put them to boil in a Ste w- pan, 

with ſome ſlices of Veal, Bacon and Ham, a 
5 50 ouple of Onions, three or four Cloves, and 
Pine good Broth. The whole being done, take 

th e Wings out, and keep them hot; then 
rain. of the Broth, and take the Fat. 
ow you put your Broth on again to boil to, 


0 1 n ; let it e a * ut! then put, 
0 
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ings and the flices over 


5 Broth, and put the whole over hot Cinders, 
let it glaze hy degrees; but if at the time you; 


are teady to ſerve up, your Jelly is not yet 


| glazed enough, put dit on again, and keep E 


watchful Eye over it. The wings being taken 
out, put into the ſame Stew-pan where the 


- 


whole was boil'd, ſome Cullis with Gravy, a 
little Broth, the Juice of a Lemon; take off 
the Fat, and ſtrain off all together; diſh it up 
with your wings over it; let it be reliſfing, 
ſerve it up hot for a Courſe, 4 5 


You may ſerve theſe wings with a Ragout | 


of Endives or Celery ; Spaniſb Cardoons, Suc- 


kers of Roman Lettice, purſlain, or heads of 


Aſparagus. 


4 


Et a young Turkey be well pick d, draw it, 
and take out the Breaſt- bone, keep ready 
a. Ragout of young Pigeons, Cocks-combs, 


Muſhrooms and Trufles, and put the fame: 


into the belly of your Turkey, ſtopping the 
two ends of it with ſome ſtuffing; wrap it up 


in ſome ſlices of Bacon and Paper, and put it 


on the Spit. Make a Ragout of Sweet · breads, 
Muſhrqoms, Cocks-combs, Cray-fiſh Tails, a 
Ladleful of Cullis and Gravy, and let theſe 
boil together; then take half a dozen Sweet 
breads larded and glaz d, after the ſame man- 


* 


ner as were the aforeſaid wings of Turkey. 


- 4 * * 


Your Turkey being roaſted, take ic off; the 


ſiceg of Bacpn and Paper being taken off, dim 


"Wi 
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it up, and do Fade; be reliſhing ; take 

off the Fat, put 2 it ſome Lemon . and 
put it over your Turkey; garniſh your diſh 
with your ſweet-breads and Cray-fih, which 
muſt be done as felloweth, vz. Boil your: 
Cray. fiſn, pick their Tails, and put in the 
Belly a Salpicon made with Muſhrooms, | 
Fryfles and Cullis; then put your Cray- BW 
fiſh in a linte feaſoning, to give them a reliſh, 
and then they ſerve for garniſhing IE one 
between each Sweet - read. r er 

be ſerved up hot. SV 


on A young Turkey adn hs 2 
1 4 Ake the fineſt young Turkey you ean ot 
| ſinge and draw it, 7 7 ſome Bacon 
on a plate, pick a cou plc of green Trufles, 
waſh and cut them ſmall, put them over your 
ſcraped Bacon, with Parſley and Chibbol cug 
ſmall, 4 little ſweet Baſil, and the Liver of 
your Turkey chopp'd; and having ſeafon'd the 
whole with Salt, Pepper, and a bit of Butter, 
mix it together, and put it in the belly of your 
Turkey: Then blanch your Turkey with good 
Butter, Parſley, Chibbol, Salt and Pepper; and 
when you ſee it pretty plump, wrap it up in 
Bacon and Paper; and being fpitted, put it to 
a moderate fire; then pick ſome green Frufles, 
waſh and elean them, cut them in flices, and 
put them to flew with ſome Gravy ſeaſoned 
moderately with Salt and Pepper. Let it be 
reliſhing and ſtew d enough; and y e 


being | n n take 1 ut gg and di 
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it r 
dn e | a hae 


Young Turkeys ragfted ith Aer, = 
Ake young Turkey 


nd en ee e 


ſome Bacon, and put to it ſome Muſhrooms, 
Parſley, Chibbal, a little ſweet Bafil, and the 


them a little in a Stew - pan with a bit of But. 
ter, ſome Parſley, Chibbol, Salt and ſweet Ba- 
ſil, till they be plump and blanched enough; 


wrap them up in flices of Bacon and Paper, 


and roaſt them before a moderate fire. Make 


a Ragout thus; Take ſome Muſhrooms, and 
if cheſe are dry, let them ſoak in lukewarm 


water one or two hours; then take them out 
and put til em in @ Stew-pan with ſome Veal 


Gravy, and let them ſtew on a ſlow fire; thicken 


them a quarter of an hour after with ſome 
Cullis. Your Turkeys being roaſted, take 
them off, and diſh them 2 let your Ragout 
of Muſhrooms be of a high reliſh, put it over. 
the Tokens: and Jaye: bs ti the: pe hot — 


2 g Jurte rug with 11 25 wy Ham, * 
5 9 a young Turkey, ſinge 

* ſome Bacon, and put to it ſome 
ming'd Harn, Butter, a little ſweet Baſil, Par- 
ey, Chibbol, and the Layer well ming; * 


8 ON bs 8 1 1 
* * ” 
* Ki 
T | 9 | 
| 3 | 


thoſe — d with Truffes; — | 


Livers of your Turkeys. The whole being 
ſeaſoned with Salt and Pepper, and well min- 
ced, ſtuff therewith your Turkeys; © then fry 


ir and de 
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all together, and ſeaſon it with Salt and Pep- 
per, and ſtuff therewith your Turkey; fry 
your Turkey. a little in a Stew- pan with But- 

ter, fome Parſley and Chibbol. This done, 
t round your Turkey ſlices of Bacon and 

Paper, and roaſt it with a moderate fire: When 
done enough, take off the ſlices and the Paper, 
| and diſh it up with ſome Cullis of —_— over 
it, and ſerve it hot for firſt Courſe. 0 


rung T; irkeys roafted wah "ſane! 40 mee 6 - 


Soße your Turkey, draw eit, and take out 
the Breaſt bone; put the Fleſh on a Dreſ- 
ſer, with a little Ham, ſome Bacon and Calfs 
Udder blanch'd, ſome Muſhrooms, a little 
Parſley and Chibbol, a few ſweet Herbs and 
all Spice, three or four Yolks of Eggs, and ſome 
crumbs of Bread boil'd in Milk or Cream, 
mince all together, pound it in a Mortar, and 
t ſome of it into your Turkey; ſtop the 
two ends and blanch it; then run a Skewer 
through the Legs, and roaſt it, with ſlices of 
Bacon and Paper round it. Take middling 
Cucumbers, peel them, take out the Seeds 
and blanch them; then put them in cold wa- 
ter, and fill them with the reſerved Stuffing; 
firew them with Flour on both ends. This 
done, put ſome ſlices of Bacon in a Stew- 
pan, and place over them your CH 
ſeaſon them, and pour a Spoonful» of good 
Broth over them, and let them boil; opt half 
2 Ladleful of Cullis into another Seth 
aud let! it ſtew till it * pretty reljſhing : Vour 
* Wy 


- 
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Turkey being enough, take it off, and diſh. it up; 

drain your Cucumbers, place them round 
your Tur key, pour over it your Cullis, wich 
ſome Lemon Juice, and ſerve it up hot for 
firſt Courſe. Capons may be dreis d after the 
fame mat.... 8 


— 


Young Turkeys ruaed after the Italian way. | 


Inge your Turkey, and draw it as before; 
O mince together ſome Parſley, Chibbol;Muſh- 
rooms, Trufles, the Liver, ſcraped Bacon, a 
bir of Butter, ſome ſweet Herbs, and all Spice; 

| ſtuff with them your Turkey; then blanch it 
Blanch ſome Parſley, Chibbol, Terragon and 
Mint; ſqueeze all well, and mince it, and put 
ſome of it in a Stew- pan, with four Volks of 
Eggs, a Glaſs of Champaign, a Spoonful of 
Oil, a couple of Anchovies, half a Lemon cult 
in Dice, a little pounded Pepper, ſome Salt, a 
and a couple of Rocamboles cut ſmall: Put 
the whole over the fire with a little Cullis; 
then take off your Turkey, and having taken 
off the ſlices, diſh it up with your Sauce over 
it; let it be reliſhing, and ſerve it up hot. 
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Other young Turkeys after the Italian way. 

Rder your. Turkey after the ſame man- 
ner as before; but blanch it with Oil 
Inſtead of Butter, putting to it. ſome Lemon 
Juice; then put it on the Spit, with ſlices of ; 
Bacon and Paper round it; then take a 
Ladleful of Veal Gravy, a Ladleful of Ehen, 
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of Ham, and two Ladlefuls of good Broth, 7 
—— Glaſſes of Chatnpaign or Rheniſh Wine 

| bt) oF the ban On, u IH cut | 
— without the Rhine, two Onions cut in 
flices, ſome ſweet Baſil and Thyme, two Bay 
Leaves, a little of pounded Coriander Seeds, 


ſome een and five or ſix Cloves of Gar- | 


lick: Then boil the whole e till it is 
thick enough; ſkim off the Fat, and let no 
Oil be remaining. Then ſtrain it off, diſh uß 
Jour Turkey, pout your Sauce over rt, nd 
ſerve it 155 hot for een Oourle, 1 


Young. Turkeys or Capone (in Galantine. * 


Ake as many Turkeys or Capons as you 
1 will make ene; Turkey or 
| Capon makes a Galantine. Your Turkeys be- 
ing ordered as before, ſplit them in the back, 
and raife the ſkin, wi hurting it; chen 
cut the white of your Fowls in thin bits, which 
you place in a diſh with fome thin flices of 
Ham, Bacon and Piſtachos; then cut the re- 
maining Fleſh into bits, with a nut of Veal, 
ſome Bacon, Beef Sbet, and a bit of Ham: 
Mince the whole together upon your Dreſſer, 
with Parſley, Chibbol, and tweet Herbs; ſea- 
ſon it with all —— 2 Salt, Pepper, and ſome 
Yolks of Eggs ound this Mixture in 
a Mortar, and ier it be ra Spread the 
ſkins of your Fowls on your ' Drefier, put 
over a layer of your forc d Meat, then your 
Alices, one ſort after another, and between 
_ Hoey of hard — if you TI 

iheſe 


a 2 © 11 oo A. ERS 
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rheſe Galantines for a cold dainty diſh, then 


vou put over the whole another layer of 
your minc'd meat; go on 4 doing them over 


Td. over till your ſkins are fill'd up, then let 


a Kettle ſlices of Bacon and Veal, place your 
Turkeys over them, ſeaſon them, ded lay over 


them ſome. more flices of Bacon and veal, 
fo uud lor fe bolt it with Cloves of Gar 


ick, and let it boil 


ſlowly, wich fire under 


and over; chen take it off, let it grow cold, 


without uncovering the Kerrle, to ter your 


erve them whole on a Napkin, or cut 
= ſlices, which fame flices may alſo ſerve for 


35 _— a Cullis of Ham. 


Vung T; 4 — roaſted with { Paſipierte) 
Our Turkeys 
4. little — Bacon, fome Butter, Muſh. 
rooms, Parſley, Chibbol, Salt, Pepper, ſweet 
Herbs and fine Spice, and ordered as thoſe 
before; roaſt them after the ſame manner; 


then pick ſome Paſſepzerre, and take off the 


hard part, blanch ic m boiling water; then 
put it in cold water, drain i. ut it ihn a 


Lebe pen, wick Mika Laa d And 


a Ladleful of Cullis; boil the whole t 
a minute. Your Turkeys bei 
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1 


them be ſewed up. Put in the bottom of 


A or Capons take a good Taſte: To 
may 


diſhes, likewiſe being _ _ 


being forc'd with their Ln 


ng roaſted, dich 
Hef, Ups and. __ — wp 72 150 * 
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1 Young Tirkes Reg wt Onion... 
X7Our Turkeys 


4 ee them a Sauce of Onions made thus, viz. 
Take two or three dozen of Onions done as 


before, and being half boil'd with ſome good 


Broth, thicken them with ſome Eſſence of 


Ham; let them ſtew ſlowly, and when enough, 
put in the Juice of a Lemon, and pour your 
Onions over your Turkeys: Serve them up 


hot for a Courſe. ne are dreſs a after 
n 4 —_ manner. 


Nung 7. urkeys in . 


your Turkey being ordered as before, ruſs 
it as for boiling, and blanch it; 'then 
cut it into two, and break the Bones a little, 
lard both parts with middling Bacon, and 
New them after the ſame manner as Frican- 
dos; you muſt ſerve up this Turkey hot for a 


Court. with Eflence of Ham, or WAY * 


aue Sauce 1 it was boil'd 1 in. 


ung Turkeys ( in Ballon.) 


7 Our Turkeys being in order as thoſe belfors 
lit them in the back, take off the ſkin, 
1 take the white, with ſons Fleſh of Par- 
ridges and other F owls, ſome Bacon, Ham, 
and Piſtachos, and cut all into Dice; then 

mince the reſt of the Fleſh of your Turkeys, 
together with a bit of nut of Veal, ſome Ba- 


con, Calf's Udder, and Beef Suet; ſeaſon the 


. 


| Wy 


þ b * © 1 


whole | 


s being forc'd and . 5 4 : 
theſe here before, diſh them up, pouring 


5 
* 


whole te Salt, rere, 9 Is Herbs, all 
Spice, Parſley, Chibbol, a little Garlick, a * 
two or three Volks of Eggs. Put all LO 
Meat into a diſh” with ſome Trufles, if 
have any, cut in the ſame manner, EP — 
with this Meat the flin of your Turkey, all 
it looks like a Ball; put it in a little white 
Braiſe, which you ſee in the Chapter of 
Braiſes; ſerve it up hot, with Eſſence of Ham 
over it. At another time you may lafd it 
ich fine Bacon, and let it be done as Frican- 
be 's, or ſerve it up cold cut in Alices, to gar- 
niſh great dainty diſhes. | 


Young Turkeys call d (en Palbn.) 


A Young Turkey (en Vallm) is very near the 
fame thing as that in Ballon, only the 
feet and the wings are not cut off; let your 
Turkey be ordered as before, ſlit it in the 
back, take out all its bones, except that of the 
legs to hold the feet; force it as done before; 
= ſew it up, and let it appear in its former ſhape 
again, and truſs the feet and wings all along 
the Body; do it as follows. Place in the bot- 
tom of a Baking· pan ſlices of Bacon and Veal; 
ſeaſon them with Salt, Pepper, Cloves, Nest 
Herbs and Onions; then put in your Turkey 
vich a boulting Cloth round it, lay over it 
[WH more ſlices of Bacon and Veal; and pour over 
| the whole a Ladleful of Broth, and a couple 
of Glaſſes of white Wine; let it ſtewy fowly, 
but not too long: Then cut ſome Ham i into 
very ſmall Dice; paſt theſein a Stew-pan, with 
Vol. I. L 2 * 


. Nt, SR co 


4 very flow fire; and when they are a little 
colour d, put in a little Butter, with a duſt o 
Flour; ſtir it well, till your Flour be colour d; 
then pour in it à ſpoonful of Broth, and let i 
boil; take off the Fat, and if your Sauce is 
too ſhort, or not thick enough, put Cullis to 
3 and your Turkey being done, drain it, diſh 
it up with your Salpicon, and the Juice of 2 
Lemon over it; ſerve it up hot for firſt Courſe, 
Inſtead of this Salpicon of Ham, you may 
take ſome Trufles cut into Dice, together 
with ſome Cullis of Ham 


Young Turkeys (in Grenadins.) 
N Turkeys being ordered as before, ſplit 
1 them in the back, take out the bones, 
fill chem up with a Salpicon made of Veal, 
Ham, Trufles, Muſhrooms, a little Bacon, 
and ſome ſlices of the white of a Turkey cut 
into Dice; being raw, put it into a Stew - pan 
over the fire with melted Bacon, Parſley and 

Chibbol; ſeaſon; ic pretty well with Salt, Pep- 
per and Lemon Juice, to make it reliſhing 
and when your Turkeys are filled with this 
lpicon, ſow them up, and ſhape them into 
Balls, one fide larded with midling Bacon; 
then let them ſtew with ſome ſlices of Veal, 
Ham and Onions, a bunch of Chibbol, Parſley, 
and Cloves, ſome Sprigs of ſweet Baſil and 
Thyme, and ſome Broth. The whole being 
boiled flowly, ſtrain off the Liquor, and take 
off the Fat; chen ſet ic on again wi mona” 


* 


. 


Ws © 


n 5 -” 


— 11 
Jn, 


* 


- ; has: put the aid Balls in r Jelly, 
Je th fide downwards, kept in your Jelly, © 
ders to glaze; be careful to oleic Your 

Balls or Grenadins being glaz d, ſerve vp hot | 
with ſome Ham Gravy 57 e 6 HT 


A young Turkey with Ham. 


1 Tur key being ordered as tir ift ok 
Tralian way, ſpit it; take forme thin flices 
of Ham, beat them flat, and place them in 4 
Ste wing pan, brown them; then take ther 
out, and pur in a bit of Butter wich a duſt of 
Flour, tir it, and let it be brown'; chen put 
ſome good Broch and Gravy in it: When 
done enough, take off the Fat, and add to it 
a Glaſs of white Wine, with fone Cullis, if 
not thick enough. Your Turkey being roaſted. 
and diſh'd up, place over it the ſlices of Ham, 
| your Gravy of Ham, and ſome Lemon Juice, 
| and ferve it up hot for firſt Coutſe. At an- 
ther time, when your flices of Ham have got 
a colour, you may cut them into ſlices, bur 
muſt never put chem into their Sauce ts pn 


A young Turkey in the ſhape if o Hedgelog: 
B ON your Turkey as before, put it on the 

| Spit with Bacon and Paper round it; let 
the 1 be thruſt into the Body, that no- 
ching of it appear but the end of the Bill. Cut 
— in ſquare pieces, the breadth of 
your Thumb, as thin as the back of tevo 
Knives Blades together. Then put thoſe pieces 
of * in a . ** Stove, to extract 
the 
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the greateſt part of the Fat; then put in Sweet 
breads cut in pieces, ſome Muſhrooms, fat 
Livers, Parſley, Chibbol, and ſweet Herbs; 
then thicken it with a duſt of Flour, and pour | 
in it a little Gravy ; let it grow cold, and get 
ſome Skewers made of Box the length of 
your | finger; put upon theſe your pieces of 
| Sweet-breads, Bacon and Muſhrooms alternate- 
ly, till they be full, leaving but a little wood at 
the end to ſtick round your Turkey; then dip 
theſe Skewers into their Sauce, ſtrewing over 
them crumbs of Bread, and boil them, till they 
be pretty well coloured. Your Turkey being 
roaſted, dich it up with ſome Cullis over it, 
and ſticking the Se ewers round 1 it, ſerve it up 
hot for firſt „„ RE 


Young Turkeys with C ne ond 8 1 | 


Pak 2 Turkey-Pout, order it after the ſame 
manner as abovementioned ; but beſides 
the Stuffing, put in the Body of this T urkey a 
good many Cheſnuts; after they have been in 
ot Embers peel them, with ſmall Sauſages; 
then blanch it with flices of Bacon and 2 
round it; put it on the Spit, and take more 
of the ſame Cheſnuts, and put them in a bak- 
ing Pan, with fire under and over ; then put 
them in a Stew-pan with ſome Broth, let 
them ſtew till they are done: Then take out 
the Broth, and put in half a Ladleful of Ef 
ſence, ſome Cullis and Gravy. Your Turkey 
being roaſted diſh it up, put your Cheſnuts 
over it, and ſerye it vp; Top for firſt Courſe. 
ay A 2 


=, 
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1 
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Pi your [Turkeys and draw them, l lay the 
Liver on your Dreſſer with ſcraped Bacon, 


ſome Parſley, Chibbol, Muſhrooms, Salt, Pep. 


per, ſweer Herbs, and fine Spice; and being 
minced, put it in the Bellies of your Turkeys, 
chen blanch them with a bit of Butter, ſome 


Parſley and Chibbols; when blanch'd, put 

them on the Spit, with ſlices of Bacon and 
Paper round it; keep your Cardoons ready, 
let them be very white, and cut half a fingers 


length, and put them in a Stew-pan, wich 


half a Ladleful of Veal Gravy, and half a Ladle- 
ful of Ham Cullis; let them have a boil; and 
having taken off che Fat, add to them the 


Juice of an Orange. Your. Turkeys being done, 


and the Bacon and Paper taken away, diſh 
them up with your Ragout of Cardoons over 
ron mw ae them up hot for firſt ann 


ng Turkeys aoith Cream. 3 
Alke a K Turkey or two, according 
to the bigneſs of your diſh, and being or- 


dero and roaſted as before, let them be cold; 


then take a bit of a nut of Veal, take off the | 
ſkin,” and cut it into bits, with ſome Bacon 


well blanch d, ſome Beef See.” a Calf” s Ud- 


der; ſome Muſhrooms, Parſley, Chibbol, ſweet 
Herbs, fine Spice, Salt and Pe pper: Put the 
Whole on che fire in à Stewy- pan; and when 
done, take it out and 1 mince it upon a Dreſſer: 
Then take the white of your Turkey, put it 


A ina WA I with x ys of Bread boil'd in 


M4  - 
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Milk, t ether with fix yolks of Eggs, and 
half of the whites beat up to Snow, pound it 
all together; then take a Silver diſh, or bak- 
ing- pan, and put in the bottom of it ſome of 
khis mineed _ and lay your Turkey over 
it, and fill up your diſh with the reſt of your 
Meat ; —— ollow place in the middle of 
your diſh, put in it 1 Ragout made wich 
ſweetbreads, Cocks Combs and Muſhrooms, 
lay alſo ſome minced over the ſame; let your 
yo Turkey. be round and plump; rub your Tur- 
key over with beaten Eggs, and having-ftrew- 
ed ſome crumbs of Bread over it, put it in 
the Oven, or let it be doneunder the Cover of a 
Baking · pan, fire under and over. Vour Tur- 
key — enough, and of a good Colour, tale 
it out, and clean well the Border of your diſh; 
put a little Eſſence or Cullis round your Tur- 
key, and ſerve it up hot for a Courſe. If you 
ws no Silver diſh, let it be done in a Baking- 
ki, and afierwards (ge: the [ROK | into 8 
al 


4 young ang Toy coated . with e 


Inge your Turkey, draw it, and lar 
8 with, ſlices of Bacon and Ham wm 
with. Salt, Pepper, ſweet Herbs, ſine Spice, 
Parſley and Chi bol. Your Turkey being thus 
RY put it a minute over the fire in a 
Srew-pan, with a quart of Milk, a good lump 
of Butter, ſome ſweer Herbs, a few Corian- 
der Seeds, ſome Salt, Pepper, and ſlices of 
Vasen l hen pus it on the Spit, and: be- 
f Cas: ſprinkl 
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it wich the ſame Milk; and when al: 
roaſted, take a handful of fine Flour, 
. mix it with 2 pint of Cream, add a good 
Jump of Butter and ſame Salt; put the whole 
à Minute over the fire, and keep it ſtirring; 
beſprinkle , your. Turkey with this Cream, to 
make a yellowiſh Cruſt round it, and being 
ready, diſh it up with a Cullis under i 15 and 
ſerve 1 it up for firſt Courſe. ooh; 


4 young. urkey with a Carp wake! os 


4 Oder, your Turkey as thoſe dreſs d after the 
VL alin. way; then put in a Stew-pan 
over che fire two pounds of ſlices of Veal and 
Ham, and over thoſe a Carp cut in four; as 
ſoon as your Meat begins to ſtick to che 
bottom, put in ſome good Broth, half a ladle- 
ful of ypur. uſual Callis, a glaſs of Cham- 
paign, a clove of Garlick, hoe Cloves, a Sprig 
of ſweet Baſil, ſome whole Chibbols, and a 
Lemon cut in ſlices; take off the Far, then 
ſtrain it off. No.] blanch the ſoft Roe of 
your Carp, and put it in your Carp Sauce. 
Tour Turkey being roaſted, diſh it up with 
the ſoft Roe round it, with your dame over 
it; ſerve ĩt up hot for firſt Courſſm. 


Mun Turkeys with a Pike Sake, 


Refs. your Turkeys as that with a Corp 

| A Sauce; bun inſteadof men e 

. it lices of; a Pike. 
At another time, ke Chas oounded: Cray- 
fk e and having taken: your Neat and 
| L 4 — 
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Fiſh out of their Cullis, put the pounded 
ſhells in it, and train it off; you may like- 
wiſe make a Haſh with Pike, the white of 
Partridge and Cullis, putting it into a Silver 
. and letting it ſtick a little to the bor. 
tom: Your Turkeys being roaſted, put them 
in this Haſh, with ſome Cray-fiſh-tails, and 
flices of Pike over _—_ 5 ſerve: them He ine 
for firſt eee Sha tit GH 
A ung T. 1 in a Braiſe. 
Ale a 2 Pere, truſs it for boiling, 
lard it with thick Bacon, and ſeaſoned 
with Salt, Pepper, ſweet Herbs and fine Spice; 
then put it in a baking- pan over your flices 
of Bacon and Veal, ſeaſon it with Salt, Pep. 
per, ſweet Baſil, Thyme, Bay- leaves, Onions, 
a little Garlick; lay over again more ſliees of 
Bacon and Veal; pouring in it a glaſsfull of 
Wine, and one or two Ladlefulls of Broth, 
and let it be done with Fire both over and 
under: When done, diſh it up with a minced 
Sauce, or a Ragout of Sweetbreads, Cocks- 
Combs and Muſhrooms, and ſome Gravy ef 
Ham, or Ragout of Oyſters, -according to the 
fancy of the Workman! Serve | it up hot for 
firſt Courſe,” 7 4 201994 17 17 7 


A young Turkey . . Wang 
Our Turkey being ordered as before, iy 
ſome flices of Bacon over it, ſpit it and 
baſte it with good Bunter. Put ſlices of large 
Onions, with a bit of Butter in a Stew-pan 
over ache Fire; and 8 to have a jr 

A e 


% 


ſtrew them with a duſt of fine Flour, put 

it ſome Broth, ta into 
ſome Cullis, if not thick enough. Your Ra- 
gout being reliſhing, pour it with the Onions 


and Lemon Juice over your Turkey; and when 
8 W Aer it 1 for firſt O 


1 71 S 


eg 7 urkeyn in a ca bands 1 
Arg your Turkeys are. roaſts 


Veal, al cut it in ſmall pieces, with a bit of 
Bacon, a calf's Udder, a bit of Beef Suet, 


ſome Muſhrooms, Parſley, Chibbol, ſweet 
Herbs, fine Spice, Salt and Pepper: And after 


the whole has been ſweating about à quarter 


of an hour in a Stew- pan over a flow fire, 


put it on a Dreſſer, and mince it with the 
white of your Turkeys. Boil ſome crumbs 


of Bread in Milk, and when thickened and 


cold, put it in „Mortar with your Stuffing, 
ſix yolks of Eggs and three whites of Eggs 
beat up to Snow; have in — a little 
— * Sweetbreads, C | 


rooms, Artichoke bottoms cut in ſlices. Gat N 


as many pieces of a Calf 's Caul, as you have 
Turkeys to wrap up as — Put 
in the bottom of a Baking- pan a Caul, and 


then over it your Turkey, in the body of 


which you put your Ragout; and having 
ſtopt the bole with youfỹ — which 
you put alſo over and round your Turkey, 
* vp the whole in the Cawl, and bake it 
in 


4 / | 
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off the Fat, put to it 


grow cold; then take ſome 0d, Kller of 
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in the Oven: Which being done, ſerve i it be 
| ol firſt Courſe, with a Cullis of Ham, 


Tang E vie, with baten eue che Poli 
1191. 12" 01 ſs; 7 168 
„Ale 4 young Turkey, oe it, ous it, 
and ſpit it with ſlices of Bacon and Pa- 
round it; then put in a Stewing- pan 
 fllices of — and boil them with ſome 
Broth. Being done, ſtrain them off, and if 
they are too thick, put ſome more Broth to 
them; and _—_ r muſt dere chick as: an 
 Effence of Ham; then put a very little 
died and dry'd Saffron —— * 1 10 
= little por Broth, and pour it by degrees into 
your Cullis, dll it begins to have a fine co- 
| Jour, but not too deep: Your Turkeys being 
raken off, eur off the Wings and the Legs, and 
yu chem in ou Dann 1 them up hot 
go another time you may rake ſome. Par | 
* Roots cut in flices, boil and mix them 
with Cullis and the Saffron as before; and in- 
Read of roaſting your Turkey, you may boil 
it in a Kettle about a quarter of an Hour; 
ſerve it up hot for a Courſe, with es Cullis 
of Parſley Roots over it. FFI. | 
Nung Turkeys and Capone (ola Bowel bo. 
Our Turkey being ordered for boiling 
put it in a Kettle or earthen Pot wi 
Salt, and a fufficienc quantity of water to cover 
od when the water oy par wing, 
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let it not-boil too much: Then put ſome But. 
ter in a Stew-pan or earthen Pot over the fire; 
with a duſt of Flour, ſome Nutmeg, Pepper, 
Salt, and Oyſters, if you have any: And this 
| Sauce being ares and reliſhing, 5 ir 
over your Tut ey; which, hen e Gu 
it up. | x1} ill ai ie - WS - 

Ar anichet time take a linde Paiſley, wii 
ſome of the green of a Chibbol, a little Mint 
and Tarragon, if you have any; or elſe you 
may -make your-Sauce with Parſley only; but 
if you have any Anchovies, put à couple 
of them cut ſmall into your Sauce, with half 
a Lemon peel d cut in Dice, ſqueezing there- 
in the Juice of the other half of the ſame Le- 
| mon; ſtew the whole together with a bit of 


Butter, half a Spoonful of fine Flour, a little 
water, Salt and Per l Which being done, 
and your d e pour this W 
over it. 


At another time, er a e a n 
Endive boil'd in water, queen d and cut ſmall, 
which put on the fre in a Stew-pan with'a 
bit of Butter, a duſt of fine Flour, and then a 
little of the Broth in which your Turkey was 
boil'd; if it be . thick 1 thicken a 
with Eggs. 5117 5 
At another tie you may / bon me Onions 
with your Turkey, and — Onions in a 
Ste y- pan, with a bit of Butter, ſotne Salt and 


a 


eg © ww — Y' 


Pepper; let it boil again wich a Httle of the 
ſame Broth in which your Turkey was boil'd: 


Then chicken the ſame with whole Cullis, 
; e which 


2 1 * * 


it «for l Courſe 1 bc- i 2 65 1 * a 


4 re OR TE: Ell. 


ET your! Turkey be ordered as Abe 
*— dreſs d the Italian way: Take 1 Eels, 
kin them, cut them in ſlices fix inches. long, 
and lard them with fine Bacon; let them tale 
a boil in ſome white Wine. Make a Gloſs of 
Veal thus, vis. Boil ſome Veal and Ham in 
good Broth, till the Veal is enough; then let 

this Broth be boil'd by itſelf to a Gloſs, in 
which after wards put your bits of Eels, and 
let the Whole ſtew: ſlowly on hot Cinders 
with a little fire over it. Vour Turkey being 
Toaſted and-diſh'd u Wo place your bits of Eels 
round it, with an Eſſence of Ham, and terve 
it up hot for firſt Courſe oh 

At another time, | inſtead. of larding theſe 
birs of Eels with fine Bacon, you may lard 
them with thick fat Bacon, and dreſs them 
in a Braiſe made with ſlices of Bacon, ſea- 
ſon' d with Pepper, Salt, ſweet Baſil, and 
flices of Onions, with other ſlices of Bacon 


over the Eels, pouring in a couple of Glaſſes of 


white Wine. The Eels being done and fi 
take them out, and put them in ſome Eſſence 

of Ham: And when your Turkey is roaſted, 
diſh them up, and garniſh your diſh with your 
bits of Eel, with the ſaid Eſſence mix d with 
the juice of a Lemon over: ner it * . 
8 firſt Courke. 1 Lees 
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Ake Urls Pigs; +a Went 1 
them, truſs them, and blanch them, 
and lard them with fine Bacon; when 
they are larded, put them to ſtew in a Stew- 
pan, with ſome {lices of Bacon and ſlices o 


5 Stew-pan, put in ſome Muſhrooms cut into 
bits, with ſome Trufles and ſome Veal Sweet- 
| breads, and wet them with a little Gravy and 
| a Glaſs of Champaign, and put them all toge⸗ 
ther over the fire: When your Scyeetbreads are 
done, thicken it with Veal Gravy and Eſſence 

of Ham, and put in a few Cocks - Combs; then 
take the white of your Partridges, Chickens 


and 


5 Ham, a bunch of ſweet Herbs, and two ſmal | 
| Onions; then wet them with Broth : When ö 
iris done, take the Partridges out and keep 
mem warm, and ſtrain their Broth through a f 
- 
dk fieve; put it again into the Stew-pan, and | 
ee it boil to a Glaſs; then put in your Par- 1 
miadges, cover them and keep them upon hot | 
; Cinders, that they may the wafer glaze; then put g 
4 two other Partridges to the Spit, a couple of — 
f Chickens and a Pullet: When your Meat is 
4 done, let it ſtand till it is half cold; then take | 


> = F 


8 * 44 5c 
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| and Pullets; cut them in flices, ur them i in 
Jo our Ragout, and keep it hot; then take 

* iggeſt Melon you can get, make « bel ine 

middle five inches long and three broad; 


empty it well to hold yo 5 our Ragout, then pur 
or a quarter or half 


it to boil in good Bro 
an Hour, 10 keep it fin hoy now and then, 


Your Melon being done enough, take it our, * 


drain it well, and wipe it, then put it in che 

diſb, and put your Ragout of Chickens and 
Partridges with your glaz d e over it, 
then ſerve „„ 


Firicaß of Thruſhes the Moſcovite wr 


Ake ſome Thruſhes well pick tu 
them, and cruſh the 3 flat; 
8 t them in a Stew- pan with a little mel. 
ted e, 2 bunch of Herbs, and a couple 
of ſmall Onions, Muſhrooms and Trufles, if 
you have any, with ſome bits of Veal Sweet- 


. then put your Ste w- pan over a Stove; | 


giv e your Thruſhes ſome toſſes, then wet them 
with two Glaſſes of French Brandy; do them 
ED a briſk fire, and the Brandy will bum; 
ſtir them now and then, and when che fire 
is out, put in a litile Gravy and Cullis; then 
let it immer. When ready, take off the Fat; 
let it be reliſhing ; put in it the juice of à Le- 


then diſh them. Met me. ne e 189 
babe fc ; 929] x 


r firſt n 


Tricaß 


13 
{ =p 


pit # Wil with Wee 


_—_ Ake Thruſhes, and cruſh. the Ces 
| |. flat, and then put them in a Stew N | 
| ba a little melted. Bacon, a bunch of ſweer 
Herbs, a couple of Onions, 1 . 

Trufles, and a few Veal Sweetbreads; pus 
W your Stew-pan upon a Stove, and give it ſome 
Toſſes; then wet them with two Glaſſes. of 
Champaign, or other white Wine; then put 
in ſome Gravy and Cullis, and let it ſimmer: # 
When done, kim the Fat off, let it be of a 

2 Juice of a Jenna, 4 
1 erve them up hot. - 


 Thruſhes with Jumper ; rie By © 
7 Our Thruſhes being pick d as above, put 


1 them upon Iron Skewers, and wrapt up 
in ſlices of and Paper; tie them to a 
Spit and he) them; put in a Stew-pan a little 
= Gravy and Cullis, a laſs of white Wine and 
| boil it, let it be of a good Taſte, put in it the 
Juice of a Lemon; — a dozen of Jon 
| per Berries blanch d, put them in your Cullis. 
Your Thruſhes being ready, take off the ſlices 
of Bacon and Pepper, then put them. to fim- 
mer a little while in your Cullis; take off che 
Fat, and put them into ee io nne 
up hot for firſt Courſe. FE 


 Thruſhes dr 2 Conte Tim oh. = TUO - 


163 


172 Thruſhes, pluck and pick them 
ome and. dub kin ** them oe 
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3 "00; which you: die to the Spit to to 
roaſt, take a piece of Bacon as big as your two 
fingers, which you wrap up in 2 Paper, ſtick 8 
it to the end of a Fork, and ſet it on the 

Fre, and let it drop upon your Thruſhes; 
 when' the Bacon drops no longer, fling ſothe 
Salt and Crumbs of Bread upon your Thruſhes, 
bk take a few'Shalots, cut them. ſmall, and 

it them into a Pan or a *Diſh, with a kite 
alt and Pepper, and a little Grabys but if you 
aye none, a little Water and à little Butter, M 
the Juice of a Lemon or Verjuice:; and for | 
want of either, a little Vinegar :/ Put your i 
Sauce into your Diſh, then put your 'Thruſhes 
over it, and ſerve them up hot. 
The Truſhes more 8 ſerve for 
Roaft than Stherways: * 2294. OL | 7 


- Lapwings "the Moles way, 


1 T Ale ſome Lapwings, pluck 5 ind 
a pick them, finge and draw them, cut 
bew in two, put them in a Stew-pan with 

a little | melted” Bacon, two ſmall C Onions, 
_ ws” Muſhrooms” and 'Trufles, and ſome 
: of Veal; fet them over the fire, 


and toſs them up, and wet them with a couple 
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of Glaſſes of Brandy; let them boil with 4 
briſk Fire, and the Brandy will burn, and ſtir 
them now and then when the Brandy goes 
out; wet them with a little Gravy, and let 
them fimmer gently: When they are done, 
take off the Fat, thicken it with your Cullis, 
as it be of a good Taſte, 2 my” = 


2 
« 


S r 
5 >. 
Cd. w-. 


7 50 et 


8 2 


* 4 
* 


e WW. Cos 


it with a ,Coupl 


| Shalots, 
with als k Per 


* Juich of @ ; 


| up hot for firſt Courſe: en fore chem 3 
whole if you think fit, xiivweed zr ba. 


BY: lh hon 25-871 2090 26 5+ * 
1 Lapwings with Champaign. : 
them, ſinge, draw and .xruſs 1 Ye 
| them in two, and put them in _a-Stew=-pan 
with melted Bacon, a Bunch of Herbs, and 
two fmall. Onions, Muſhrooms and Trufles, . 
| If you have any, and Veal: Sweetbreads; ſer 
it upon IEF fire, S RE ic a few toſſes, and wet 
Glaſſes of Champaigu, r 
other Wine; — put in a little Gray ang 
Cullis and let it ſimmer; being done, ina Ee 
| off » Far, let it be of a good caſte, put in it 


the juice of a Lemon, and Por it i in W diſh ; - TY 
ſerve it up hot for firſt Courſe. 5 Sth . 


5 Ale ſome Lapwiogs, £ 


© Lapiwings drifts Country 12 1 jon. 


I ſome Lapwings, pluck them, DD 7 
chem, ſinge, draw and truſs them, put 
them to an Iron Skewer, and tie them tothe 
Spit; then ut them to the fire; take a piece | 

of Bacon tlie thickneſs of two Inches; and 
wrap it up in a piece of Paper, ſtick it to the 
end of 4 Fork, And ſer it on the fire, and let. 
it drop upon your Birds; then ſtrew them 
with Salt and crumbs of Bread; mince a fer, 
hem into 4 Stew. an or dib, 


per, and a little G. 


have no Gravy vy, put in ſome water and a lictie bs. 


mor 3 


Butter, the Juice of a Le 
Vol. „ 


N 
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for want wit 3 eee thaw put your 
Sauce in the diſh wherein you deſign to ſerye 
it, and your r upon 18, _ Ms k . 
as warm as you can. I 
Teal with Olives. e 
pas ſora Teals, pick, ſinge and dj 
them, take the Liver and mince it with 
Parfl een Onions, fine Herbs, Muſhroqms, 
ſcrap bh We a bit of Butter mix'd all toge- 
FB: put it into the Body of your Teal, and 
blanch them with a little Butter, Parſley and 
een Onions; then put them to the Spit 
wrap'd up with flices of Bacon and Paper; 
take ſome Olives, and take the Stones out and 
blanch them; put them in a Pan with a little 
Veal Gravy, and Eſſence of Ham, and let them 
have a boil. Your Teals being ready, take 
them off, then put them in the Dith with 
your Ragout. of Olives over , and ſerve 
dem up Dot. 5 
Tua with Sole. We 


1 Ake one. Teals and dreſs them as Pefor 
*. mentioned, take Shalots, mince them vet 
mall, put them in a Stew- pan with a litde 
rayy and Cullis, Salt and Pepper; let them 
Juſt 2 77 N *cals being ready, put them 
in Fra and your Shalot Sauce gyer them, 
With a lictle juice of an Orange, aud . it 
5 an for firſt Courſe, _ 
. Teals with the juice => Wy =O 
1 Refs your Teals as before, take a dag of 
. * and cut ſome Zedts * * 2 
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| + Title Oullis, Har, 4 fittle Gravy, and 4 
little Pepper; beat ft, and ſqueeze in it the 
juice of your Oranges, and let it be telifhing, 


Ness your Teals as before, e 
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Your Teals being teady, take them off, pur 
them into the diſh with the Sauce oyer them: 


Serve chem up hot for fieſt Courſe, 


Tiali with Truffes. 
Ake forme Teals, pick them; finge and 
1 draw them, mitice the Liver with ſerapd 

Bacon, a bit of Batter, 'Trufles, Parſley, fweet 
Herbs, green Onions, Pepper and Salt mix d 
all together, and put it into the Body of your 
Teals; blanch them in a Stew-pan With à bit 
of Butter, Parſley and green Onions. This 


| done, put them to the Spit wrapt up in ſlices 


of Bacon and Paper; take ſome Truftes and 
pare them, waſh them well, cut them in ſlices, 
put them in a Stew- pan, with ſome Grayy 


and Cullis, Ralf a Glafs of Champaign or white 


Wine, ler them be a doing gently ; when boil'd, 


put in the juice of a Lemon; your Teals be- 


ing done, draw them off the Spit, take off 
the ſlices of Bacon, "diſh them up with your 


Ragont over them: Serve them up hot for 


firſt COuf s. 


Tea uitb Oyſfer. 

re, except your 

— patting Trufles in their Bodies, put them 
to che Spit with flices of Bacon wrapt up in 
Paper; blaneh ſome Oyſters, and take out the 


hard, pur Gravy and Cullis and Effence into 


= 
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a Stew-pan, and let it be..reliſhing ; then put 
your Oyſters in it, and mind that it don't boil, 
Four Teals being done, take off che Bacon, 
and put them into a diſh, with your Oy- 
ſter * over them: Serve them up hot. 


Anotber way to dreſs Teals with Oyſkert. 


K ſome Teals, pick, ſinge and draw 
1 them; mince the Liver with Parſley, 
8 and ſcraped Bacon, a lump of 
Butter, Pepper and Salt; let your Oyſters be 
well blanch d, put them all together into the 
Bodies of your Teals, and put them on the 
Spit wrap'd up in ſlices of Bacon and Paper; 
take ſome Oyſters, blanch them in their own 
Liquor, which you ſtrain off; put in a Stew- 

an ſome of their Liquor, a good lump of 
Kiſer Salt, Pepper, Nutmeg, a duſt of Flour, 
and a daſh of Vinegar ; then put your Sauce 
over to thicken it; put in your Oyſters, let it 
be reliſhing, take out your Teals and diſh them 
up, and pour your Oyſter Ragout over them, 
and ſerve them up hot for firſt Courſe. 5 
At another time, you may put ſome blanch d 
Parſley minced with Lemons cut in Dice, and 
a minced Anchove. 0 q 


8 


Teals with Spaniſh Cardoons. „ 

JT Ake. Teals, pick, ſinge and draw them, 
mince the Liver with Parſley, green Oni- 
ons, ſcrap'd Bacon, Butter, Pepper, Salt, ſweet 
Herbs and fine Spices, and fl up the Bodies 
of your Teals, and tie both ends and N 
e eee e eee een 


T. ſome Turtle Doves, pick; finge an a . 


1 
et 
8 
h 
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them; then” put them to roaſt, wrap'd up in 
Mices of Bacon and Piper; have ſome Spaniſh 
Cardoons ready done, draw them out of their 


Braiſe, clean them well, and put them into a 


Pan with ſome gravy and Eſſence; let them 
have a boil, and ſkim the fat off, and put in 
the juice of an Orange and of a Lemony: Vour 
Teals being ready, take off the Bacon and 8 
per, and put them into your diſh with you 


Ragout of Cardoons over 3 e bee 


them = ne for firſt Courſe.” 


Teal ( 2 he fort O, 


Ale ind Teals, pick, * draw and. 
truſs them as for'boilins , and lard them 


with thick Bacon; do them in a little Braiſe: 


When done, make your minced Sauce with a 
few Muſhrooms, Trufles, green Onions, Ca- 
pers and Anchovies, and a duſt of Flour; 
wet them with Gravy: When your Teals are 
done, take them out to drain, and diſh them 


up with your minced Sauce over them, and 


ſerve them up hot for firſt CSurſ a. 


At another time vou may make your Ra- 
gout with Sweetbreads or agg gee ora” 
"RIO ducumbers or Celery. / eie e 


ry . 
Ev op 75 $ 8 N 51 r 
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Turtle — * 5 (4; ee HLCP 18 


draw» them, take a Stew-pan, line the 


bottom with thin flices of Veal and Ham, an 
Onion cut in flices, and take as many Cray- 


fiſh as Turtle Doves; cut off the ſmall Claws; 


My 
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put your Turtle Doves in the Pan, and be- 
teen every Dove a Cray-ſh; then mince 
Parſley, green Onians, ſerap'd Becon, a few 
Pullets or Chicken Livers, Muſhrooms, Trufles, 
Salt, Pepper, fine Herbs and fine Spices 3. mix 
them all together, put them in the bodies of 
the Doves, and ſeaſon them with Salt, Pep- 
r, ſweet Bafil, Bay leaves, a glaſs of white 
Wine; then cover every Turtle Dove with a 
thin flice of Ham, and a flice of Veal at the 
top of it; cover it well, and put it to ſtew fre; 
under and over: And when they are done, 
take your Doves and Cray- fiſh'out, and put in- 
te your Pan half a 90 el of Eflence of 
Ham, ſome Gravy and Cullis, ew: it a Mi 
nute, and take the Fat off, Grain it through 
a ſilk Sieve, put in the juice of a Lemon, and 
diſh up your , and. berween every Dove 
a Cray-fifb with your. Cullis over Zi; Tn 
_ nw hot for firſt Courſe. Ai tach 


145 4h: | 2 * 
| Doves with Champaiz cena 


Ale ſors Turtle Doves dref'd 29 — t 
only-with this Differepee, that you muſt wet 
Vo with WO Glaſſes of C am ate 10 define 


few ſlices of Lemon: when they are 


take them out and keep them hot, and pas in 
your pan where they have been a — half 
 a' Spoonful of Gravy, Eſſence and: Cullis, with 

rwo Glaſſes of Champ at en, and a orunib of 
Garlick;z le it boil, and be well thickened, 
and of a; good: Taſte; then ſtrain it through 4 
W a put . 


TS 


oh 3 


for firſt Courſe. 


"Darth Deus the keln 0 


Ake ſome Tuttle Doves, draw delt aj | at 
1 uus chem; take a few Fowle Livers, 
a fy 8 Onions and ſctaped Bacon, 4 
well minced, ids it into Nig bodies 'of the 
Turtles; püt in ' ſmall Stew-pan 4 few. 
ſlices of Hat” N. and Onions then lay 
your Turtles. over: hy belly downwards, and 


ſeaſon them as before; 125 in a few ſlices of 


Lemon, a few cloves Garlick, and a little 
Oil, cbver it With fire under wy over : Your. 
Doves bei ng "done, take them, out; and. put 
into the Pan a lictle Gravy and Eflence of 


Ham, with 4 r impaign; boil it 


t alt the Oil is wa fted, and Kim it wal; 
chen ſtrain it through a Hk s Straiper, and d 00 
chem up with your Kube over them, 


fre ab br tir Cent, W and 


Hern & ioc 1 33 of 
Fuste Dro (a part 1 a 3181 
e 


Il T8. 


them, then take a 8 


Tu Turtle Doves, pi E, ſinge Tx 


bottom with flices of Bacon, Veal ang am. 
put your Doves over "them, take the Livers 


out, and mince them with a Httle ſara 

con, Parſley, green, Onions, It, Poppe! 

Spice” aid ſweet Herbs, and All [ up L] 

of the Doves; obſerv to. fl t flit them at 95 K 

ſexfon, chem with. ns . Pepper, . Weet all 

4 Onions; ; Cover - * top and bottom 
NM 4 | 5 alike 3 5 
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FT Ake Turtle Doves, pick and, draw them, 
1 mince the Liyers with ſcraped Bacon, 
Parſley, gecen Onions, Muſhrooms, a pinch 
of Fennel, a bit of Butter, Salt and Pepper; 
all being well minced, put it into the Doves | 
Bodies, and blanch them in a Stew-pan with a 
litttle Butter; then put them to roaſt, wrap d 
up in flices of Bacon and Paper; after which 
take a Stew-pan, put in a little Fennel, and 
let it boil a moment, that the Gravy may 
take the taſte of the Fennel. Vour Doves 
being roaſted, take them off, and alſo the Ba- 
con; diſh them up, and put the Sauce over 
them, and ſerve them up hot for firſt Courſe, 


. ith- 1 little Los DB id ] Lis 4 
With a little green Fennel in the middle. 
r 192 d ICY 594 
3 0 > 
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chem, chen lay in che bottom of the 
Tan flices of Veal. and Bacon; 170 in your. 
Turtle Doyes, ſeaſon them with tweed Herbs, 


* 2 1 . N 
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Bay leaves, Parſley and Onions cut in ſlices; 
cover them top and Bottom alike, and * 
them with fire under and over; 


half a dozen of green Bay 


* 


aves, and blanck 


them in hot boiling Water, then take ſome 


Eſſence of Ham, put it into a Stew- pan with 
your Bay Leaves: Your Doves being done, 
drain them, and diſh them up wit 
is the Bay Leaves, and the juice of eee 
over them, e | f 
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ſome Veal 


Eſſenee of Ham, and take off the Fat; put 
your Woodcocks in the diſh, and the Ragout 


over them, with the juice of an e and 


Hy Si, 6 


M1 ö 75 * "Ive l £4 4.95: — q F % + 3 — 1 | 
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. * KE Woodeocks,” cut "them i in four, 
"'Y but ep. the — to thicken the 
Sapce; a your Woodcocks 
1115 a Stew. r N. wit 5 Tufles cut in ſſices, 
weetbreads, Muſhrooms, fry a 


together, and moiſten them with good Beef 


Gravy; ſeaſon them with Salt, Pepper, and 
green Onions, and put in two Glaſſes of Wine; 
make them boil well, and when they are 


done, mix the inſide with your Sauce, or make 


uſe of your Woodcocks Cullis, or any other 


good Cullis; you may alſo put a Spoonful of 


ſerve i it up hot. 


Salni of We ed a Wine. 


2 ſome Woodcocks; and when they 
are half roaſted, cut them to pieces, and 


put them into a Stew-pan, with as much Wine 


as is required for the Woodcocks you take; 
in ſome Trufles, if you have any, and 


ſome minced Muſhrooms, a few Anchovies 
and Capers, and put them a doing; thicken 


your 
,, 8 
# JW 


| of your Stuffing, which you colour wich Egge, 


2 
them; being blanchd, pot them into a Stew 


2j ] ᷣͤ ²³˙ nt er 


your 3 with a Cullis, * 558 your Work. | 
cocks over a fire without boi ing ** before 


ſqveeꝛe the juide HF an Orange over r wem 
1 1 . m_ hot. 1 4 1 


7 8 Snipes (in CE: ps 
youn muſt have a minced Meat e 
of which you muſt make a border in the 
diſh your — is to be ſerued in. Four 
Snipes being roaſted, make a Salmi, which 


put to cool, before you put it into the diſn 
after which, cover them with the remainder 


and ſtrew over them crumbs of 'Bread';” put 
them into the — d Colour, 


1 ! with — i 


s 
PAke Gena Woodcocks, pick agar: * HR 


truſs and cover them with ſlices of Ba- 
put them 


lay them co roaſt: Take ſome” 
Olives, and pick out the ſtones, and blaneh 


— — and paſs them 
a moment over the fire, and wet them wien 
Gravy and Cullis; take care to ele 
Fat, till all the Oil is conſumed. Your Wood 
cocks being done, take them eff, and dreſs 
them in the diſh;5! obſerve 'chat*your Ragout 
of Olives is of a good taſte ; ane your! 
Woodcocks, and ſerve ne hot for firſt 


us OW 1 Otber 


upon a Skewer, and faſten ic 
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ol | Ale ſome Woodcocks, and pick -them 
clean, draw them, take the Guts, mince 
them with Parſley, green Onions, fine Herbs, 
fine Spice, Muſhrooms, if you have any, 
Trufles, and ſcraped Bacon; put in a dozen 
of Oyſters,” paſs. — all a Moment upon the 
fire, and put them in the bodies of your 
Woodcocks, and ſtop them well, that they 
may not get out; wrap them up in ſlices of 
Bacon, and put them upon a Skewer, and tie 
it on a Spit to roaſt: Take ſome Oyſters and 
blanch them, taking care that they don t boil; 
take out the Hards, and put them into a Stew: 
5 with a little Cullis, and Eſſence of Ham. 
Four Woodcocks being done, take them off 
and dreſs them in the diſh,; heat your Oyſters, 
and put them upon your Woodcocks, and 
ſerve them up hot for firſt, Courſſe. 
.; You may ſerve your  Woodcocks the: ſame 
as your Snipes, and at another time you may 
dreſs your Oyſters with a white Sauce thus: 
Take a Stew- pan, and put in it a good Piece 
af Butter, a little Parſley blanch'd and cut 
ſmall, ſome Nutmeg, beat P pper, half a Le- 
mon cut in Dice, and a minced Anchove; 
then put in your Oyſters, and put them upon 
the fire to thicken your Sauce; let yout Sauce 
be of a good taſte, and put it upon your Wood - 
cocks or e , en 'Fowls hich 
you think Praöper, boo 0 
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butter, ſome Parſley, and a Quart of Peaſe, 
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T Ake a couple of green Geeſe, and ſcald 
them; being ſcalded and well pick d, 
draw them; don't cut off the hole of the 
back fide, then put them into freſh water, and 
blanch and ſqueeze half a dozen heads of Ler- 
tice; being blanch d, put them in freſh was 
ter and ſqueeze them. well, then cut them in 
pieces. T ake a Stew- pan, and put in it a 
good piece of Butter, ſome green Onions, and 
minced Parſley, ſome Muſhrooms alſo min- 
ced, if you have any; put your Stew. pan over 
the fire, and give it ſome toſſes; then put in 
your Lettices, and ſeaſon them with Salt, Pep- 
per, ſweet Herbs, and fine Spices; give them 
ſome toſſes upon the fire: Take your Geeſe 
out of the water, and put your Lettice in the 
bodies of them; then take a Stew · pan, and put 

in it ſome ſlices of Bacon, ſlices of Onions, and 
of Veal, put in your green Geeſe, and ſeaſon 


them with Salt, Pepper, ſweet Baſil, Thyme, 


Bay leaves, and Cloves; cover them top and 
bottom alike; wet them with a ſpoonful of 


| Broth or water; then cover your Stew-pan, 


and put them to ſtew gently fire under and 
over: After which you take a pound of fillet 
of Veal, and cut it in ſlices, put them into a 
Stew-pan with ſlices of Ham, Onions, ſome 
pieces of Carrots; put them to ſweat upon 
the Stove; when brown, wet them with 
Broth. Take a Stew-pan, put in a piece of 
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put them over the fire, and take care to ſtir 

them now and then ; being done, pound them 
put them into the Stew-pan where your Ve 
1s; obſerve that your Cullis is of a good taſte, 
and thick enough; then paſs it through 2 
Strainer, and put it again into a Stew-pan ; 
take a pint of ſmall Peaſe, and put them to 
1 75 Being done, put them into your ſtrain- 
ed peaſe; your green Geeſe being done, take 
them out to drain, diſh them up, and put 
your Peaſe over chem, and ferve up'1 bot we 
a firſt Court. 


Ar another time you may dref your pn | 


| Geeſe the ſame way, onl a R out 
7 of green | Peaſe over tem. . * 2 


How 10 make green 2 wich care, an 
9  eort Saujages. 

F Ale 4 { Goole out off rhe Wings, finge i 
© and pick it clean, draw it; then take 
fome Che uts and pare them, and put them 
to do in the hot Cinders; pare them again; 
being done, take the Liver cf your Goofe, 
1 away the Gall, and mince it with à piece 
of Bacon ſeaſon d wich Salt, Pepper, ſweet 
Herbs, fine Spice, Muſhrooms and Trufes 
if you have any, and a good lump of Butter; 
then pur this ſtuffing into a Stew-pan with 
your Cheſnuts, mix all well t e "ha 

ur it in the body of your Goofs” with — 

n Sauſages ; put your Gooſe to the Spit, 
and roaſt it; then rake more Cheſnuts and 


pare them, and put them o do in the hot 
Ce 


ers, 


being done, 


in ſome good Cullis: Your Gaoſe being done, | 


| like it; ſtir it well with your Knife, and put 
into the back fide, for fear your ſtuffin 


and the juice of an Oran 
Moment, and put it in the Diſh wherein you 


put it in the diſn, and ſerve it up hot for firſt 
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Cinders, or under the Cover of a baking | Pan; | 
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Stew- pan; men da 


oil the Broth, and put 


take it out and diſh it up with your Ragout 


. x Sy 1 
of Cheſnuts over it, and ſerve it up hot for a 
x 2 N Ga + : 5 : * 3 4 3 - + 1 Z : iT _ # 4: * ; 


* 
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poſe the Gaſcoign wa fo 
; * | y 98 ** — . * 

5 mY * 94 I : 4 = 1 . : . 2 
T Ake a Gooſe, and take off the Wings, 


1 finge it, pick it clean, and draw it; take 
| the Liver, and take off the Gall, and mince it 
with a piece of Bacon, and ſeaſon it with Salt, 


Pepper, ſweet Herbs, fine Spice, Muſhrooms 


and Trufles, if you have any, a good lump of 


Butter, and a Clove of Garlick for thoſe that 


it in the body of your Gooſe, truſs your rump 


ſhould come out; then put it to roaſt, à 


| baſte it; being done, ſtrew it with crumbs of 
Bread, then pick ſame Shalots, mince them, 


and put them into a | 
Gravy, ſome Salt, beaten Pepper, and a couple 
of Racomboles, a little Cullis if you have any; 
inge; heat all theſe a 


will ſerve. your : Take your Gooſe off, 


Courſe. 


Mare them again, and do them in a 
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chem out, and keep them hot; put into the 
Stew - pan ſome Onions cut into Dice, and let 


hat 

© Cuff Ls f Gu. 
Heſe ſorts of Legs of Geeſe commonly 
come from Gaſcoigne, this is the way to 


| dels them to ſerve them; Take your Legs of 

| Geeſe out of the Barrel, and put them into 4 
Stew- pan to melt the Fat, then put them upon 
the Grid-Iron; being broil'd, ſerve them with 


a Remoulade; you will find the manner of 


We a own in the 10 0 "Cong 


Another way... hrt: 185 
Geeſe being Del in a x Briiſe 


7 Our Legs e of 


take them out to drain, ſtrew- them with 


x Sr of Bread, broil them, and ſerve them 


up with a Hot: Remoulade, 52 8 e _ 


Shalor. - _ 11 
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Tue your Deb eee eee 
Stewy- pan with melted Bacon; then take 


them have a good Colour, then drain off the 


Fat, and ſalt and pepper them ; diſh up ycur 


Legs with your Onions over them; then put 
into the Pan a little Gravy and Vinegar, 


which you muſt” heat a Moment, and pour 
over your Onions, and ſerve it wp hot. 4 15 


Larks in Ragout. | 


His drawn your Larks, fry them in 


en; with an Onion ſtuck with REY 
with 


«oa 
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with T rifles, — fie Ro ala 
ſtew them with a duſt of Flour; if you have 
no Cullis, wet them with a good Beef C ravy, 
or Veal ; let it boil to a ſtrong Sauce, mix to- 
ether with it an Egg, a little Cream, and a 
kde minced Parſley, which put into the 
Stew-pan, giving it ſome toſſes to "thicken it 
more; take off the Fat now and then; ſerve ic 
eh hot ee 1 of a Lamas. 43 


T Ale ins? Parka; and os — we "wil, 
1 then put them into a Stewy- pan wich 
Butter, ſome Veal Sweetbreads, Muſhrooms, 
green Onions and Parſley minced, ſeaſon d 
with ſweet Herbs, ſine Spice; Salt and Pep- 
per ; toſs them up, and make a round Paper- 
Caſe, according to the bigneſs of your Diſn; 
if you have à little Stuffing, put it in the 
60865 of your Caſe, place in it your Larks, 
and cover them with flices of Bacon, and put 
it into the Oven, or under the Cover of a Bj | 
ing- pan; being done, take out Your Caſe, and 1 
| take off the Fat, then diſh it up, and moiſten 
it with Gravy and Cullis; — in the] Juice of 
a Lemon, and ſerve it up hot. 


5 Larbs with Sage. 3 
Ale ſome Larks, and wa chem very 
clean, draw them, take a little piece of 
Bacon, a little piece of Ham boil'd, the white _ 
n of a Fowl and Sage; ' mince theſe all together, = = 
and put them into the bodies of your Larks; 
You 5 N take 


7 


n bits of Veal. Sweetbread, half a Gl 
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"ow as many ſlices of Bacon, as you Ware Lg 
a little of the fame, Stuffing over your 
3 with your Larks over them: They be- 
ing wrap d up in the ſaid flices, place 
in a Baking- pan, and put them i in the Oven, 
or under a ee being done, diſh then a 
ry Gravy. , Se offion T7 ily; + 1 

At another be, you need not al | 


Larls (in Gratin ) colour 2d with Pusu, 


Ale ſome Larles well picked, ſing d and 
truſs d, put them into a Stewopan, with 


% 


of | Champaign, a little Gravy and Cullis; 


make them ſimmer a little pot dg chen rake 
the Diſh: you will ſerve chem in, and put 
the bottom of it ſome ſcrap d Parmeſan; he 


\ of £y 
© a. * 4 


lace your Larks in it, and . 
em, and 


n with their Sauce over 


ſtrew them with Parmeſan, and let them ge 
a colour in the oven; when done, take them 


out, A 5 
up. Vou may dreſs Pig 
Thrſhes, Ini 


Partridges, 
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E * ge ED Paririiges A1 how 
very clean, draw them,” and 
their Livers, throwing their Gall 


away; after which, mix together ſome { 


Bacon, a bit of Butter, | ſome ſweet Her 
ſome Spice, Salt and Pepper, and put the 


| whole in the inſide of your Partridges, with a 


bit of Cinnamon in each; then ſpit them tied 


to a Skewer, and wrapt up with ſlices of Ba- 
con, and ſome Sheets of x dog This being 
done, take a little Stewing-pan,. and put in it 


a piece of Veal about che bi gneſs of your. Fiſt, 
cut in ſmall bits, with Ft ſlices of Ham 


Put the whole over the fire, and let it ſtick 4 | 
| litcle to the Pan, then moiſten it with ſome 


Broth and Gravy, a little Spoonful, of your 
Cullis, a Glaſs of Champaign, - oy 
Lemon, a ſprig of ſweet Baſil, . fome Thyme, 


a Clove of Garlick, and ſome Cloyes ; 3 let your 
- If Cullis be throughly done, and: take its Fat 
quite off: When ic is as ir ſhould be, rake the 
| Livers of your Partridges, and pound them in 


4 I in * put a 3 of * 5 


* 


ſome flices af | 
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to get all your Livers out, and put them in 
your Cullis, and ftrain it through a Sieve, WW 
taking out firſt with a Ladle the Meat of our 1 
Cullis: Let this little Sauce be reli ing. 
Your Partridges being done, take them of 
and take your Bacon and Paper away ; after 
which lay them in their Diſh, having firſt 
taken out the Cinnamon put in them; then 
put your Cullis on the top of them, and ſerve 
; Them. hor for a firſt Courſe. . 


h dener F * 

5 2 rag Partridge cut into bits; wg: art i 
gad Buite n.!!! * 3 i 

my Ake ſome young Partridges, pick and draw 
them, put fome Butter in the inſide of 
eds!” and let them be roaſted; having fi 
wrap'd them up in flices of Bacon, and ſome 
Sheets of Paper; when they are roaſted, kt 
them ſtew in a Stewing-pan, with half a quar- 
tern of Butter, a little Eſſence of Ham, a little 
pounded Pepper, a little Nutmeg, and tbe 
Juice of a Lemon: Your Partridges being done 
enough, take them out, and cut their Wing 
off, leaving no Bones in them; then put them 
in your Sauce, and if you pleaſe, you may 
alſo, after the ſame manner, put therein their 
Legs and Breaſts, according to your Maſter 
liking ; ſome are for the Wings only; but ei- 
ther way, let. your Diſh be anne and lere | 
it hot for # felt Courfe, vidggo iT of alley 
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by _ Partridges- with a Spaniſh gare 
| Ake ſome young Partridges pick and . 


1 them very clean, taking care not to cut 
the holes of their bacl ſi le; get ſome ſcraped 
Bacon, Parſley, Chibbol, Sale, Pepper, ſweet 
Herbs, all Spice and Muſhrooms; and having 
minced the whole together, put it in the 
inſide of your Partridges, ſtopping their Hole 


with their Rump, and ſet them to roaſt tied 
with a Skewer on the Spit, and wrap d up 


with ſlices of Bacon, and ſome Sheets of Pa- 
per: Then get a Srewing-pan, put in it ſome 


Oil, an Onion cut in Slices, ſome Par- 


ley, a a ſmall Carrot cut into little bits; which 


being a little ſtewed moiſten them with ſome 
ood Gravy, with ſome. good Eſſence of Ham, 
and half a Lemon cut into ſlices, after its ſkin is 
taken off; ſome Muſhrooms, three or four 
cloves of Garlick, a little ſweet Baſil, and a 


good Glaſs of Champaign; then take off the 
Fat of your Cullis, which being done, take 


the Livers of your Partridges, having firſt ta- 


ken away their Gall, and pound them in a 
Mortar, and being well pounded, put a little 


Gravy, to take out the Livers the better; then 
take the Onions out of your Cullis, and put 
your pounded Livers therein; after which 


ſtrain it through a Sieve; and your 8 
the 


Partridges being roaſted, take them 
* and the ſſices of Bacon with the Paper 


being taken away, lay them into their Diſh, 
: | "02+ 4 with. 
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being taken off, lay them in their Diſh with 
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wk 8. 5 ket On over ro * ſerve 


i POT or a firſt, Courſſeee. 


Nu Partridges with Olives, AB T 
T PAke of your Partridges the Number you 
think proper, according to the e of 
r Diſh, pick them well, draw them clean, 

ut t don t cut their hole in che back ſide, take 
away their Gall, and mince them with ſome 


' Parſley, Chibbol, Muſhrooms, ſweet Herbs, 


all ice, Salt, Pepper, ſcraped Bacon, with 
2 = of Butter; put the whole in the inſide 


of your Partridge, putting the Rump in the 
hole of their backſide; do not take off thei 
Feet, and let them take a fry in the Stew-pan, 
wich a bit of Butter, e Sprigs of Pai 
and Chibbol,” with ſome Salt; after whic 
it chem wrap'd up in ſlices of Bacon, and 
ome ſheets of Paper; then get ſome Olives, 


and having raken their Stones away, blanch 


them in boiling 


water; then put them in 
Stew-pan with a Cullis, ſome Eſſence of Ham, 


and ſome Gravy; let them boil, and take off 


the Fat; let the whole be pretty reliſhing, 
Vour young Partridges being done, take them 
off, atid the flices of Bacon with the Paper 


firſt Courſe. 


Ruge young aid with : rd 
Wake ſome young Partridges, pick hem 
* 3 1 them, but dont out the pack 


your "Olives over them, on 82870 it hot 9: 1 


? | ee ths 0 e 
having got ers, blanch them, and | 
take out the daa — — put them in a 
1 Ste wepan With A hit .of Butter, the Mince 
Livers, ſome Parſley, Chibbol, Salt, Pepper, 
freor Herba and all Spice; then give it two 
| | and ſtuff your-yaung Partridges = 
with i ir; after which, put each Rump into its 
hole, and let ydur Partridges fry a little as the 
—— before, and put them on the 1 
vp in flices of Bacon and Paper; chen get ſome 
more 1 We as the others; put them 
in a Stew-pan, with half a Spoonful of of good 
Eſſence of Ham, and a little of your Cullis; 
which having boil'd as much as is neceſſary, 
to er — at pleaſure, put the juice of a Ie. 
mon + Your: z0ung Partridges being 
dane, —— chem! oft, taking oft the Bacon 
and Paper; | after. which, lay them in their 
Diſh with your Ragout of Oyſters! ouer them, 
and ſerve ie! 1 for a fut G arſe, 


Reged young Pax £5 jth dale ofter the 
AF Ale young: Parcridges — pte ate tem 
| -+ as thoſe 2 before, oy only dif- 
ference being in their Ragout of Oyſters, be- 
2 the e eee are yellowiſh, and cheſe are 
not only whitiſn, but are alſo dreſſed differently 
Take ſome Qyſters and get them blanch'd, 
. 3 then | DL 
ina Stew-pan a bit of good Butter, | 
"kg fine * che juice of a L 
ue 4 


EARN! cOORE 
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ſome Salt, Wertes Nutmeg and a little Was l 


Thicken your Sauce, and when you find it 


retty reliſhing, put your Oyſters in it. Your 
= Partridges being done, take them off, 


and their Bacon and Paper being taken away, . a 
iſh, and your — of ] 


lay them in their Dif 
Oyſters on the top of then ; then ſerve ch ae 


og for a:@rſb Courſe a,l Y po det 


Another time you may, inflead — thi Re 
out, mate uſe of ſome 'mincec — witl 
a little of che 2 2 ef. and 


ef minced. 15 & * 611 f 


2 hung ) Partridge TE, . 5 2 the Ya 
7 on with a white Sauce. 


eee Partridges, and prepar 
them as before, mince their Livers, half 


which being blanch d, muſt be put in a Stew- 
pan with the minced Meat and a bit of But- 
ter, ſome Parſley, Chibbol, Salt. Pepper, ſweet 
Herbs, and all Spice; let che whole be kept x 
Minute on the or and then put it in your 
young Partridges; after which you muſt let 
them fry a little in the Stew -· pan with ſome 
Oyl, Chibbol, Parſley, ſweet Baſil, and Le- 
mon juice; then put them on the Spit, wrap'd 
up as the others before mentioned. 4 er this 
Fo Bag ſome. C Oyſters, and;whiten e in thei 
own Liquor, then pick them, and get a St 
pan, in which put four raw Volks of Eggs, 
; alf a Lemon cut like f 


11 ed: e - ai little Nut 
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a dozen of O Oyſters for each Partridge is enough; 
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half a Spoonful of Oil, and a little of Cori- 
ander Seed. Put your Stew-pan on the fire, 
and let it boil till your Cullis is done to your 
Satisfaction, and take all its Fat away; let 
it be reliſhing ; Then ſtrain it through a filk 
Sieve, after which put your Oyſters in it: 
And then your young Partridges being done, 
take them off, then take away their Bacon 
and Paper; after which, lay them handſomely 
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over the, WD rv them hor foo ful 


hi un * os — 

l "Ake ſome young Partridges | which 
muſt pick and draw whry donn! take 7 
 Livers, and, having taken away their Galls, 
mince wick them ſome Parſley, Chibbol, 
ſeraped Bacon, a bit of Butter, ſome. Salt, 
Pepper, ſweet Herbs, and all Spice, and pu: 
the Walle in the inſide of y r young Far. 
tridges; then fry them a little in a Stew- pan 
with ſome te” Parſley and Chibbol; which 
| being done fpit them, wrapt up as often faid 
before: Take ſome Mangoes, and cur them 
in long and thin flices,” after which, whigen 
them in boiling water: This bein done, put 
them in a Stew-pan' with a little Cullis, a 
little Eſſence of Ham, and a ou Gravy, and 
after a Moment's boiling; take their Fat away: 
Then your young Partridges being done, takt 
them off the Spit, and take off alfa their Ja- 
con and Paper, and lay them in their Diſh, 
with your Ragout of Mangoes on the top 29 
thong, which meu ſerve hot for a Counle. 


Dung Partridge with green Tagen 
Ake ſome young Partridges, and havin 
1 ſing d them before the fire, let them be 
pick'd and drawn very clean, mince'their Li- 
vers with ſome ſera 4 Bacon, Parſley, Chib- 
bol, ſome — alt, Pepper, ſweet NY 


vVrapped up 


Partridges being done, take them, as often ſa 


Tb. 7 1 young Partridges, 2 2 


all * ad ye of Ries is, 


others before: mentioned; then it them, 
as before directed. After "his 
take ſome. | Trufles, and having peel d them; 


pur them in a Stew=pan with a little Broth, 
and let them ftew ſlowly. When they are 


done, thicken them with ſome of your uſual 


Cullis, or ſome Eſſence of Ham, and put 


therein the juice of a Lemon: Your: 


and lay them in n their 1 Dith, with your —— 
of Trufles on the top of N which 2 
hot for a Courſe. | 


Young Partridge with i Truſs often the Talin 


cl 


them as before; all the difference is, 
that the others were roaſted,” and theſe are 
to be ſtewed. Take a Stew. n, and place 
therein 1 ſlioes of Veal, Ham and Oni- 
ons, and then put your yeung Partr 
therein : After which, get the Ende of 
Trufles you think proper, and having peel'd 
and waſh'd them, put them in a Stew. pan 


with as reſt ; the whole to be ſeaſoned with 
Pepper, ſweet Herbs, two or three 5 


Salt, 
cloves c * Garlick, : in; Lions cut in te 


Spoonful of Of,” anda Glaſs of Char 


Alter 8 cover chem with fome-- Utes , | 
24 | 108, - 


nced- together, put ir in the inſide of 


. youn Fartridges and having ſto 
doch young we them à little 4 as the 
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Bacon and Veal, and then let your young 
Partridges ſtew with fire under and over; but 
you muſt take care they be not too much done; 
to be well, they muſt be firm. When your 
young Partridges are enough, take them out, 
and keep them hot; then put into the Stew- 
Gravy, and take off all the Fat; after which, 
ſtrain it through a ſilk Sieve, and put the 
Trufles in the Sauce again. Being ready to 
ſerye up, diſh up your Partridges with your 
Trufles round them, and your Sauce over it, 
and ſerve them hot for a firſt Courſe: Theſe 
young Partridges ſo dreſſed are very nice. 


Young Partridges after the Moſcovite Faſhion, 
WH Ake ſome young Partridges, which being 

ſinged, picked and drawr, you muſt cut 
them after the manner of a Fricaſy of Chick- 
ens; don't put them in water, but in a Stew: 
pan, with a little melted Bacon, and put them 
on a briſk fire; where, after having taken 
two or three turns of the P an, wet them 
with a good Glaſs full of Brandy, and let chem 
keep on the fire till it goes out of itſelf; at 
which time put in your Pan ſome: Muſh- 
rooms and Trufles, with ſome; good Gravy | 
and Cullis, and then put them on a moderate 
fire; mind to take all the Fat away, and be- 
ing ready to ſerve, put therein a bit of freſh 
Butter, with the juice of a Lemon, and being 
in their Diſh, ſerve them up hot for a firſt 
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OT Ale ſome Partridges, which after their 
11 being dick d, drawn and truſs'd for boil- 
ing, ſinge them on burning Coals, and lafd 
them with fat Bacon: Take ſome Bacon; and 


cut it in flices the bigneſs of half of your little 


Finger; after which ſeaſon them with Salt, 


Pepper, ſweet Herbs, and all Spice; bes eich 


'Þ 62369 bo Larder lard your Fartridges: 
larded, tie them with Packthread' and put 


them to ſtew-i in a Baking-pan after the follow- . 


ing manner. Take a Baking- pan, or A Kettle, 
and put therein ſome ſlices of Bacon and Beef; 


after which you muſt likewiſe put your Par- 


tridges in it, ſeaſoning them with Salt, Pep- 
per, ſweet Baſil, Thyme; Bay Leaves and Oni- 
ons, and having cover d them with other flices 
of Bacon and Beef, moiſtening them with a 


Spoonful of Broth, let them ſtew gently, fire ; 


under and over: When they are done, you 
may ſerve them up with a Sauce of miticrd 
Meat, or with a Ragout of Sweetbreads, or 
with ſome Spaniſh Cardoons, drs ler xe this 
Diſh bot for a firſt Coe 


5 oy T7. Z 


44 


 -+Partridges' with Cabbage: 2411 410 0 

Ale ſome Fartridges, and prepare them as 
the preceding ones; then ger ſome Cab- 
Ia and blanch them; after which, tie ther 
with Packthread in little Parcels, and then 


Bak them to ſtew with'your Partridges ina 


g: pan, with * fame Ingredients as the 
others 
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others before mentioned. When they are *Y l | 
rake ym our ee ano and F-. | 1 


Part 2 oy eee 5 Qullizon the 5 which I 
| ſerve 92 wh fora firſt Courſe. — 
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Partida with Be 7 


115 5 | 

T Ae 105 Partridges, and baving Pickel 
1 and truſs d them for boiling, get ſame 
| 15 thin ſlices of Beef, but latge enough to 
er ygur Partridges round ; and then lard 
Mo wich fat Bacon and Ham, and put them 
to ſtey in a Baking: pan, with che Usb in- 

gretlients before mentioned: Then take them 
out and drain chem; after which, lay chem in 
their Diſh, and purting over chem an Effence 
1 lerve re Tm os Wen iS, 1 


_ Fg? erg @ 1 ben, 


= gol ny 4 rick'd * — N rake. 
off the F leck of New Breaſts, without cearing 
the {kins thereof, and take the whites of — 
Chickens, which take and mince together 
with the Breaſts of young Partridges, a bit of 
Bacon, a bit of Calf's Udder, ſome Parſſey, 
C hibbol, ſweet Herbs, all e e, Salt, Pepper, 
e Egg, to fill up the breaits of 
| Bane young Parrridges ; and if you have any of 
the Stuffing left, put it in the infide of ſame 
of your young, Parrcidges: Then ſpit them, 
191170 | wrapping 
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1 e PF 
4 k 
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I er Wee p wich fices of | Bacon and | = 


"hen you 


= „ | 

Fr a fillecof Veul cut into Dice, a flice 8 — | 

an Onion and a Pat ee Then puc 

| your 'Stew-pan over a Stove, and e It 

- knmediately. with fome Broth; younnuſt 

che whites of ſome. Fowls or n 
pon ie wel in a Mo ar; and wh yaur | 


= Meat is done, take, it out of the Stew-pan, 
| and put therein a crumb of wheat, Bread 40 
 foak; take care that your Broth does not co- 
bor: Then put in it, y our pounded whites of 
Fowls ſtrained a Sieve. This Cullis 
s ſerves for all ſorts : Meat and Fowls: Lec Lec 
Four Cullis be reliching and white, / and ſerve 
| your young Partridges up hot for a Wien 


Nung Partridges (with Aha, 


| > ſome young Partridges, and order 
chem as before, hey, ſpit chem, with -Ba- 

con and Paper as often {aid already; after 
| which, take ſome Achia, and hay] N e in 
| dices, blanch it in boiling Water: [ by bene 
done, put it in a l A little Effenee 
| of Ham, a little of your, uſual Cullis, and a 

Vale Gran 3 let 2h, whole New. A lite tage- 
ther. TT Partridges are done, take 


bn as 0 their. * ee | 
: lay 


tay en in "their Diſk da your - Rig: of 
Athia: having firſt taken care to make it re- 
; liching, and ſerve 8 77 3 hot for” a fert 2x 
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TED Dung ariridges with feet Herbs: | 


ob muſt ger ſuch young . as 
2 have a little Flavour; and having pick'd f 
al drawn them, you muſt take away the 
Gall, which you'll mince with ſome ſcraped 
| Bicoti.* Parſley, Chibbol, Salt, Pepper, ſweet 
Herbs, all Spice, a bit of Butter, and ſome 
| — rooms. The whole being 4 90k mix d 
together, put it t in the inſide of your young 
Partridpes: ; and having ' ſtopped bach ends, let 
them take a fry in the Ste- pan; then ſpit 
them, and wrap them up in ſlices of Bacon 
and Paper; and when they are done, take them 
off, as alſo the Bacon and Paper: Then lay 
them in their Diſh, putting over them an Ei- 
ſence of Ham, and e __ up Wor * a 
firſt Courſe. . 
Wung Pa ridges * 1 Cray-ih 
T Ake ſome young Partridges, and lurk 
pick d and drawn them, you muſt let your 
backſide remain whole; then take off the Gall 
from their Livers, and mince them with ſome 
ſcraped Bacon, à bit of Butter, {Oak pd 54 
Chibbol, Muſhrooms, all Spice, 
Per: The whole being 1 minced t 
it in the inſide of your , ri 
each rump op” its Hole: 


| Sprigs of Parſley and Chibbol. After which 
ſpit them, wrap'd up as the others before; 
then take a dozen of Cray-fiſh of a midling 
ſize, and get them dreſſed: When they are 
done, having taken away the ſmall Claws, 
and pick'd their Tails, put them in a Stew- 

with a little Efſence and Gravy ; and ſo 
fe hall ſoak a while to get a geod Reliſh. 
Your young Partridges being done, take them 
off, and take off the Bacon and Paper, and 
lay them in their Diſh with the Cray-fiſh 
round them, and the Effence over them, af- 
ter which, ſerve them up hot for a firſt 

Conrſty! STS oe 323230 

At another time you may make uſe of - 

Cullis of Cray-fiſh. Here followeth the man- 

ner to make it. Take ſome ſmall Cray-fiſh _ 

and waſh them well, let them be dreſfs'd 

with ſome Parſley, Chibbol, Salt, Pepper, 

and a little water; put them on the fire, and 

as ſoon as the water boils over, they 

are enough z then pick them, and ler their 

Scales be pounded, and put in a Pan a 

| {lice of fillet of Veal cut in bits, with ſome 

2 ſlices of Ham, ſome Onions and Carrots cut 

ur in bits: Put your Stew-pan on the fire, and 

ll I sas foon as yoor Cullis fticks a little to the Pan, 

ne Fnoiſten it with Broth, and put in it crumbs of 

7 white Bread, with one or two ſlices of Le- 

Pp mon; taſte your Cullis, let it be reliſhing; 


ut then put in it your pounded Cray-fiſh ſcales, 
. and ſtrain them through a ſieve: 1 ou may pr 


* 9 make 
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| make uſe of this Cullis for all ſorts of Meat, 
as well as for Partridges. When your mi ling 
Cray fiſh have taken a reliſh, put em! in 
your Cullis, and ſerve them up hot. 
At another time, put the Tails of your 
Cray-fiſh in a Stew-pan with Gravy, Cullis 
and Salt, to make them reliſhing; then put 
them in your Cullis of Cray-fiſh, and after- 
wards put both the Cullis and the Tails of 
Cray-fiſh over your young: n and 
ſerve them up hot. 


 Noung Partridges dreſſed lite larded 1 7 


T. pra ſome young Partridges, and after hay. 
| pick'd, drawn and truſſed them for 
boiling; brad and flatten their Bones, finge 
them, and lard them with ſome midling 
Bacon; being larded, put them in a Srew-pan 
to ſtew with ſome ſlices of Veal and Ham, 
ſome Onions and Cloves. Your young Par- 
tridges being done, take them out, and ſtrain 
their Broth through a Sieve, taking off the 
Fat; after which put it on the fire again, and 
let it boil to a Jelly, taking care it does not 
too much. colour; then put your young 
Partridges in the Jelly with the Bacon, 
after which put your Jelly on hot Cin- 
ders, that it may the more eaſily turn to 
a Jelly; being ready to ſerve, put your Eſſence 
into your Diſh, and your young Partridges on 
the top of it; and if they are not glazed 
enough, let them be put for a moment over 
the Stove, and let them boil with a brisk 2 
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Jelly, and put it under your young Partridges; 
which being taken out, put therein half a 
Spoonful of Flour, ſtirring it with a Spoon, 
and moiſtening it with a little Broth, a little 
Eſſence, and a little Lemon Juice; take the 
Fat, and put it in your Diſh, with your young 
Fartridges on the top, which you may. ſerve 
up hot for a Courſrer Gde. 
Young Partridges in the ſhape of Granadoes. 
T*Ake ſome young Partridges, and being 
pick d, flit them on the back, take out 
all the Bones, and alſo part of their Fleſh, 
which you are to cut in little bits like Dice, 
as alſo ſome Sweetbreads, green Trufles, Muſh- 
rooms and Ham, the whole ſeaſoned with 
Salt, Pepper, ſweet Herbs, all Spice, and 
ſome ſcraped Bacon; being put a little on the 
fire, take care to make it reliſhing, and put in 
it the juice of a Lemon; with this you muſt 
lll the inſide of your young Partridges, which 
muſt afterwards be ſewed up, and made plump 
and round as a Bowl; then ſinge and lard 
them with midling Bacon, which being done, 
_ dreſs them as thoſe before; and when they 
are ready, diſh them up likewiſe as the other 
and ſerve them up hot for a ficſt.Courſe. 


Young Partridges after the 8 paniſh faſhion. 5 
Te ſome young Partridges, and when you 
have ſing d, pick d and drawn them, you 
muſt mince ſome of their Livers with a Bit of 
1 C 
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Butter, ſome ſcraped Bacon, ſome Muſhrooms, 
| green Trufles, if you have any, Parſley, Chib- 
=. bol, Salt, Pepper, ſweet Herbs and all Spice, 
= 'The whole being minced together, put it in 
= the inſide of your Partridges, and then ſtop 
both ends of them; after which, give them a 
fry in a Stew- pan; and being done ſpit them, 
and wrap them up with flices of Bacon and 
Paper; then take a Stew-pan, and having put 
in it an Onion cut in ſlices, a Carrot cut in 
little bits, with a little Oil, give them ſome 
few toſſes on the fire; then moiſten them 
with Gravy, Cullis, and a little Effence of 
Ham, 3 therein half a Lemon cut in 
 lices, four Cloves of Garlick, a little ſweet 
Baſil, Thyme, a Bay Leaf, a little Parſley, 
Chibbol, a couple of Glaſſes of white Wine, 
and if you have any of the Carcaſſes of Par- 
tridges, let them be pounded, and put them 
in this Sauce; but if you have none, you may 
— in their ſtead the pounded Livers before 
ept of your Partridges, having firft taken 
away their Gall; when the Fart of your Cullis 
is taken away, be careful to make it reliſhing ; 
and after your pounded Livers are put in 
your Cullis, you muſt ſtrain them through a 
Sieve. Your Partridges being done, take them 
off, as alſo take off their Bacon and Paper, and 
lay them in their Diſh, with your Spaniſh 
Sauce over them, which you muſt ſerve up 
hot for a ſmall Courſe. 5 272 
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| Young Partridges after the Poliſh faſhion, (called 
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Young Partridges after the Poliſh faſhion. 
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Te eme young Parcridges, and after 
1 you have fing d, pick d and drawn them, 
ut them on the Spit, with a bit of Butter in 
the inſide of each of them, wrapping them 
up in ſlices of Bacon and Paper; when they 


are done take them off, and having got ſome 
Shalots ready pick'd and minced with a little 


Parſley and ſcraped Ginger, cut and raiſe the 
Legs of each of your Partridges, putting un- 
der the ſame a crumb of Ginger, a crumb of 
Shalots, a little Parſley, with Salt, and a little 
bit of freſh Butter: The ſame is to be done 
with the Wings; after which you muſt ſqueeze 


your Partridges between two Plates, and put 


ſome Zeſts of an Orange to them, with a lit- 
tle Broth, and ſome fine Crumbs of Bread over 
them; then keep them a little while between 
two Diſhes on a Chaffing- diſn, putting over it 
the juice of an Orange, and 8 chem up 


— 


Brgoche,) which in French is (Gallmafree) and 
in Engliſh a Haſh. oaks: 


- 
- 


V7 Our Partridges being roaſted as thoſe be- 


Chickens to make a Fricaſy of them; then put 
| them in a. Stew-pan with a little Broth, a 


crumb of Chibbol haſh'd, a crumb of Shalots, 
a little Parſley, Salt and Pepper, a Rocam- 
bole well minced, a ſmall Handful of _ a 
f . 


hot for a V 

A Haſh of Partridge. © 
Voor Partridges being roaſted, cut the 
L Wings and Legs o 


ff, and take all the 
Meat, which you muſt mince well; then take 
and pound their Carcaſſes, which being well 
pounded, muſt be put in a Stew-pan, with a 
ſietle Eſſence of Ham; let them warm a little, 
and ſtrain them through a Sieve: Then take 
your minced Partridges, and put them ina 
ſmall Stew-pan; after which put in ſome 
Cullis juſt ſtrained, the quantity you think fit; 
Being ready to ſerve, keep your Haſh hot, 
but take care it doth not boil; put in it ſqueezed 
| Rocamboles, and the juice of an Orange; al- 
ter which ſerve it up hot for a firſt Courſe. 
At another time put therein the white of a 
Fowl, and your Haſh will be ſo much the 
Nicer, | EE WI 8 
A Biron) of young Partridges, 
Ake a young Partridge, get it well pounded, 
1 and whilſt you are pounding it, moiſten 
it with a little Gravy, that it may be the more 
eaſily pounded; when, pounded, put it in a 
 Stew-pan with ſome Gravy, ſome Cullis, and 
ſome Eſſence of Ham; let the whole heat a 
little; After which, you muſt ſtrain * 
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Sieve with a 


8 Nd 8 8 
all your Strength through a s f 
wooden Spoon: This Biron muſt be "thick 
enough to be taken out with a Fork; when 
frained, put it in a Stewpan, and keep it hot; 


41 
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8 


being ready to ſerve, put the juice of a Lemon 
in it, and ſerve it hot for a Hors d Oeuvre. 


Young Partridges with Carps. 4 
1 young Partridges, and having ſing' d, 
1 pick d and drawn them, take away the 
Gall, and mince your Liver with ſome Par- 


fley, Pepper, Salt, ſcraped Bacon, Chibbol, 
Muſhrooms, ſweet Herbs, all Spice, and a 


bit of Butter; the whole being well minced 
together, put it in the inſide of your Par- 
tridges, and ſpit them, being wrap'd up in 
Bacon and Paper; then take ſome Carps that 


have ſoft Roes, and ſcrape the Scales off them; 


then cut them in bits, and take about a pound 


of Veal cut in ſmall ſlices, which put in a 
Stew-pan, with ſome ſlices of Ham, and over 
them your Carps in bits: After which, put 


your Stew-pan over a flow fire, and when 
you ſee your Meat colouring and ſticking to 
the Pan, moiſten it with ſome good Broth, a 
little Cullis to thicken the Sauce, and ſeaſon it 
with fome ſweet Herbs, a clove of. Garlick, 


and two good Glaſſes of white Wine; take off 
all its Fat, and ſtrain it through a filk Siepe. 


After which, whiten in boiling water the ſoft 
Roes of your Carps, and put them in your 
Cullis or Carp Sauce. Your Par tridges being 
done, take their Bacon and Paper away, an 
< 4 . a. 
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200 THE MODERN COOK. | 
lay chem in their Diſh, with the ſoft Roez || 
round it, and your Sauce over them, which 
ſerve up hot for a firſt Courſe: Take care chat 
your Carps come out of e Water, qther: 


1 it muſt wy "me Cullis, 


Receipts how to make Greg 
nades of Veal, Cucumbers, 
_Cally-F. lowers, Cray-fiſh, 
Grenadins of Princeſſes 
Tove Apple. 1 


Sr enade of V. cal. 


Ale ſome Nuts of Veal, take off he 

| ſkin, and cyt them in very thin ſlices, 
the length and bigneſs of your Nuts, 
and beat them with the. t of the 3 | 
make them in the of a Point, and 
Jer them be larded from o fie Point half way vp 


or better, 

Then take twelve ſmall ſquabs well ſrald: 
ed, pick d and truſs'd, and blanch them, and 
. {ce at they be well pick'd ; then put them 
5 into a Stew- an, with ſome Veal Sweethreads | 
planch d, Muſhrooms, Trufles, and put 112 [1 

over the Stove with ſome good al ho an = 
9m frew ſoftly, and yhen you find ey are 


done, 


THE MODERN COOK. 20x 
done, thicken them with ſome good Cullis, 
and put in ſome Artichoke bottoms cut into 
i ſlices and Cocks- Combs 5 and obſerve it be well # 


croiſe them about an Inch, and ſo continue, 
alternately with Ham and Veal; then take 


Ham, lifting up your Veal, and ſo continue 


Ragout as neatly as you can; afterwards, put 
ſome forc'd Meat over it, cloſe it, do it over 


afterwards lift it in the form of a Granade; 


7 


reliſh'd, and let it cool. 


» o 


Then take your Poupitoniere, and garniſh 
the bottom with Bards of Bacon very thin, 
from top to bottom, and take and cut ſome 


Bards of Ham as Jong as can be cur, and 
till che bottom of your Poupitoniere is covered 
two or three Volks of Eggs, and put on the 


them all, When done, take ſome forc'd Mear, 
and ſpread it at the bottom of your Poupito- 
niere, and you may do it all over, if you think 

roper; take care your Ragout be well taſted, 
and put it handſomely in the Granade. Then 
turn the Bards of Veal and Bacon over the 


with the Volks of Eggs; cover it with Bards 
of Bacon, and put fire over and under it, tak- 
ing care it does not burn, and when you 
think it done, turn it into the Diſh you are to 
ſerve it in; take off the Bards of Bacon, and 
all the Fat, and clean the Rim of your Diſh, 


then put in ame Cult or Gn e 
It may be done without Ham, if thought 


8 


„ 
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ene of Cupumbers, ft ug e 


Ake iis of the fineſt Cucumbers you 
can get, peel them and cutthem in four 
long ways; take out the infide and blanch 
them, giving them juſt a turn in boiling water, 
and afterwards, take ſome Paper well butter d, 
and put it to the bottom of a Poupitoniere, in 
the form of Bards of Bacon; then place your 
Cucumbers with flices of Ham, one flice of 
Ham, one of Cucumbers croiſed above half an 
Inch, and rub the Ham with the Volk of an Egg, 
ſo continue till you have form'd the Granade. 
Then put in the bottom ſome forc'd Meat, 
and the Ragout of Squabs, as mentioned in the 
Granade of Veal; then return the Cucumbers 
and Ham as neatly as you can over the Squabs; 
then put on ſome forc'd Meat, rub it with 
Egg, cover it with Bards of Bacon; then put 
it a ſtewing with a ſlow fire under and over, 
and take care your Cucumbers be very white. 
Your Granade being done, take the Diſh you 
are to ſerve it in, and turn it out ſoftly; then 
take off the Paper, and ſee there be no Greaſe; 
then put a Cullis or Eſſence over, and ſerve it 
8 
instead of a Ravort of Squabs, you may take 
two Chickens, two Fowls, four Pigeons, two 
Partridges, and put on a Spit and roaſt them; 
when roaſted, take the Legs and Wings, and 
put them in a Stew-pan with Mu! rooms 
and Trufles, if to be had, Artichoke Bottoms 
in pieces, fat Livers and Cucumbers, and put 
oe | | 70 


put 


| them ſome. Cullis, and the juice of a Les 
mon, and put them over the fire a Moment; 
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take care it be well reliſh'd, and you may ſerve 
it hot for a firſt * as wel as theſe bien 4 


follow. 


I Granade ta Paw bs 1 
T Ake ſome of the beſt Collyfowers, oak 

them and blanch them; then take a 
clean Strainer, and put in yaur Poupitoniere 


as neat as you can; then take your Colly- 


flowers and lay them with the R downs 


wards, from the top to the bottom thin, and 


overlay it all round to the top with forc d 


Meat; then fill it with all ſorts of Meat as is 
|  mark'd above, and cover it with forc'd Meat 


and Collyflowers, as you did the bottom, and 
a bard of Bacon over, and make it in the form 
of a Collyflower; then put it a doing, and 


when done, take and turn it out ſlowly in the 


Diſb, with an Eſſence, and take the Strainer 


and Greaſe off N clean: e it up r 
for a kult Courſe. 


Craned if Eels. 


Tue ſome of the fineſt 0d largeſt Eels 
you can get, and {kin and ſlit them quite 
through in two, and take out the Bones; then 


- 
* 
7 


cut them the leng th of ten or eleven Inches 
long, and let TE be half larded with ſmall 


Bacon, as much as will go round your Pou- 
pitoniere; then take your Eels and pur the 
ang ge Oy and when gone round, 


3 * 
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put in ſome: forc'd Meat all round from top 
to bottom, to ſupport your Eels, which 18 
very tender; then put in a Ragout of Squabs, 
Sweetbreads, Muſhrooms, Artichoke bottoms, 
Trufles, Cocks-Combs : Your Ragout being 
 finiſh'd, and well reliſh'd and cold, put it in 
the Granade, and put the Eel over the forc'q 
Meat, and rub it over with the Volk of an Egg, 
and a bard of Bacon; put it in the Oven, and 
when baked, take it out and turn it in the 
Diſh you are to ſerve it in, and take off the 
Bards of Bacon and Fat, and if not colour'd 
enough, give colour with the Paddle or Shovel, 
or in a hot Oven, to make it take colour quick, 
and put ſome Cullis to it, and ſerve it up hot. 
Tou may make Granades of Fillets of Soals, 
as well as of Eels, alſo ſome ſmall Grenadins, 


ine 1, Granede of Me. 
"T* Ake a hundred of Cray-fiſh, boil them, 
- then take off the fmall Claws; take a 
Poupitoniere, and garniſh it with Bards of Ba- 
con; then make a round of your Cray-fiſh, 

with their backs to the Bacon, then a Round 
with their Belly, ſo go on to the top: You 
muſt know, that there is but a ſingle Cray- 
fiſh all round, fo that all the middle of your 
Poupitoniere is empty; then you take a goo 
Poupitone forc'd Meat, and place it thin upon 
our Cray-fiſh all round the infide of your 
ene then put in a Ragout of Squabs, 
or Fillets of other Fowls, and take care your 
Ragout is good; then cover it over with 5 
81 2 el 
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reſt of your forc'd Meat; cloſe it up well, 
rhat nothing can run out, then put it in the 
Oven; when done, turn it out of _ your Pou- 
pitoniere, take the Bards and Fat c] | 
and ſerve it hot for firſt, e V 


ſence of —_— FER 
 Grenadins i is a o foal fir if Gemalte "* 


£Þ 7 


TJ. a piece of a Leg of Veal the beſt 
part, cut it in flices very thin, and let 
them be larded with ſmall Bacon; you 
muſt have fix ſmall Pigeons ſcalded, well 
blanched and pick d; put them in a Stew-pan. 
with ſome cut Sweet-breads, Muſhroons, Tru- 
fles; put to it a little Broth, Gravy, and Cul- 
lis, aud ſeaſon them with Salt, Pepper, Cloves, 
and a Faggot of ſweet Herbs, and when about 
half done put in a juice of a Lemon, and 
take care it be well ſeaſoned and let it cool; 
then take your larded Veal and make chem 
with a point, and ſome ſlices of Ham cut 
very thin ; put a piece of Veal and a ſlice of Ham, 
and where they are to join rub them with 
the Volk of an Egg that they may ſtick to- 
gether; you may do the ſame to all of them; 
then put a Pigeon in each of them with a 
little of the Ragout, and cover them with 
a little forc d Meat, make them very ſmooth 
and put a ſmall bard of Bacon a top; then put 
them in the Oven, and when baked and of 
a good colour, take them out and diſh them 
up, and put ſome Cullis of Ham under and 
ſerve them PER... 1175 
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Ale ſore Paper and do it well over with 

1 ſome melted Bacon, and , garniſh your 
ſmall Grenadins with the Paper ; take a piece 
of forc'd Meat for Pouperons, and put in your 
Grenadins, break a couple of Eggs and beat 
them; dip your Finger in the Eggs, and ſpread 
it cleanly over your Grenadin as thin as you 
can and even; obſerve that your forc'd Meat 
be not too flight, to keep the Ragout from 
breaking it, and do the fame to them all; 
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ken take ſome Sweetbreads blanch'd, and cut 


them in ſmall Fillers the length of a Pin, 


Muſhrooms and Trufles, put to them ſome 


Gravy and ſome Cullis, and put them over the 
_ Stove; when they are rg . put ſome Cocks- 
combs cut in Fillers, ſome breaſt of a Fowl cut 

alſo in Fillets, and obſerve that your Ragout 
be of a moderate thickneſs, and well reliſh, 
and fill your Grenadins with it, and cover them 
with forc'd Meat, and a bard of Bacon each, 
and very ſmooth, and put them in the Oven, 
and when they are done, take them out, put 
them in the Diſh, and take off the Paper neat- 
ly; then put over them a little Cullis, and 
TV I 
Jou may alſo do them in meagre, in mak- 
ing a good forc'd Meat of Fiſh, and make 
your Ragout of Fillers of Soals, or other Fiſh, 
with ſome ſoft Roe of Carps, Cullis of Cray- 
fiſh; and the rails of the Cray-fiſh in the Ra- 

| "gout, or other Cullis meagre; then put them 
9 e in 
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in the Oven, and when: done, take them out; 


and take off the Paper, then ſerve them hot. 


EE 
Ake the beſt part of a leg of Veal, cut it 
T in ſlices very thin, then beat them with the 


flat of your Cleaver pretty thin, and let them be 
larded very cloſe with ſmall Bacon; then put 


ſome Bards of Bacon very thin in your Mould; 
and cut your larded Veal in long flips, much 


wider At top than bottom, to fit well in 


your Princefles, and place them one over ano- 
ther; and when you have put them all round 
very cloſe, you may put in ſome ſmall Pige- 


| ons, as you did in the ſmall Grenadins, or elſe 


a Ragout of Fillets of all ſorts of Fowls, as is 
mark d in the Article of the Granades; cover 
your Princeſſes with ſome forc'd Meat and bards 
of Bacon, and put them in the Oven; and 
when they are done, diſh them in your Diſh 

as neatly as you can, and put ſome Cullis un- 


der them, and ſerve them hot. You may 
make as many as you think proper to the big- 


neſs of your Din. 
Another way to make Princeſſes. 
| Ake ſome Paper, and melt ſome Bacon, 
and do it over, then put it in your Prin- 
cels as neatly as you can; take ſome forc'd 
Meat of Poupeton, which is ſtronger than the 
others, and put in your Princeſſes, break a 


couple of Eggs, and dip in your Finger, and 
ſpread your fore d Meat as neatly and as even 


as 
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3 ens can HE your 49A 5 ble taks = 
care your forc'd Meat has body enough to | 
in the Ragout you are to put in; do the ſame 
to them all; then take ſome Sweetbreads and 
blanch them, and cut them in Fillets as lone 
as à Pin; put to them ſome Muſhrooms and 
Trufles, with ſome Cullis and Gravy, and let 
them do over the Stove till you think they 
are enough; then put ſome Cocks-Combs cut 
in Fillers, and ſome breaſt of a Fowl cut alſo 
in Fillets ; take care your Ragout be well re- 
liſh d, and put it in your Princeſſes, then cover 
| en with forc'd Meat, and a bard of Bacon 
on the top, and bake them in the Oven; and 
when done, take and turn them in your Diſh, 
take off the Paper neatly, and put ſome Cul 
lis over, then ſerve them up hot. 
You may alſo make them meagre, only mak- | 
ing a good forc'd Meat of Fiſh, you will 
find how to make them in the Articles of 
forc'd Meat. You muſt make your Ragout 
of Fillets of Soals or other Fiſh, ' with ſoft 
Roes of Carp, Cullis of Cray-fiſh and their 
Tails, or a Cullis meagre, and do them as the 


| others before. 2 


„Ake three Fowls, ek "Wy and ſee they 
be well pick d; take off the Skin of two 

of the F owls, il put ſome bards of Ba- 

con over them, and put them to the fire 

a roaſting with the other; and when roaſted 

| iy them off, and 7 all the white off; = 
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| ſtceped in Cream, three or four Volks of 


Ham and chop it very ſmall, and put it in 


| the Meat with the Roots of your Cullis, and 


chen take a piece of Veal, a ſmall piece of 


ada Calf's Udder, Muſhrooms chop'd very 


fine with ſmall Onions, Parſley, ſweet Herbs, 


W Spices, Salt and Pepper; put all together in a 
C — over the fire to blanch them; then 


put them on a Table, and chop them very ſine, 
and put the remaining part of the White 


of your Fowls to chem; then chop all wel! 


together, and put in a little crumb of Bread 


3 


and garniſh your Pome d' Amours with Bar : 


of Bacon very thin; then take the ſkin of your 


Fowls, and put it on neatly ; take a piece of 


the bottom of the Nib of your Pome dq Amour 


to fill it; afterwards put in your forc'd Meat, 

and make a hole in the middle, to put in a 
little blanket of Fillets of Fowl: You muſt 

make the Blanket as here follows. Take a 


piece of Veal and Ham, cut them in Dice, 


with an Onion and Parſnip, then put them in 
a Stew - pan, over a flow Fire, and put in ſome 
good Broth before it be coloured; then put 


it over the fire with a crumb of white bread 


| the bigneſs of an Egg; take then the white of 


a Fowl, cut the two Wings in Fillets, and 
pound the reſt in a Mortar; when well poun- 
ded, and your Cullis well ſeaſon d, take out 


put in that which is pounded, and ſtrain it 
through a ſtrainer, and when ſtrained, take 
the Fillets of Fowls, and put to them ſome of 
the white Cullis, 

You, I. | 
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and when cold, put it inn 


5 
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your Pome d Amour; and to finiſh, cover them 
with the forc'd Meat, and a Bard of Bacon, 
fo put them a doing only with ſome hot Aſhe; Þ 
under and over: Take care they be very white, 
and when done, take them out one after ano. 
ther on a Plate, take off the Bards, and put 
them in their Diſh, and warm your white Cyl. 
lis, and put it over your Pome d Amour, and 
ſerve them up hot; there are ſeldom more 

ſery'd than two in a Din. 
At another time, if you have any Fowl; 
left cold, or Turkey, you have nothing to do 
but to make the forc'd Meat as here menti- 
oned, and your white Cullis the ſame; and 
inſtead of ſkinning of your F owls, you may 
uſe a fine Caul of Veal, and always put ſome 
Ham chop'd very fine in the Nib at the bot 
tom; you muſt alſo cut ſome thin Fillers of 
Ham very fine, and mix here and there, that 
they may look like Veins; you may form them 
the ſame as the other above, and put them 
- Long; you Wt them of the Skin 
of a Pig, if you'll go to the Expence, but the 

_ Inſide al wk — ? le Pd ans von 


Anotber way of Pome d Amour. 
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Ake three Fowls, and take off the Wings 
+. handſomely, and lard the white ve 
. neatly, and ga rniſh your Pome d' Amour wit 
_ ſmall Bards of Bacon; then take the white 
of your Fow!l larded, and put the point down- 
 , wards in the Pome d Amour, and a flice of 
Ham, one Fowl, and another flice of Ham 


\ 


length with the white of your Fowls; and 


vhen you have garniſh'd all round your Poupi- 
toniere, take ſome. fore d Meat as before, and 


put a Ragout of fillets of Fowls and Muſh- 


room, as follows. 


Take ſome. breaſt af Fon or ar Chickess 


* Partridges, or Pigeons, Trufles, Muſhrooms, 


and Cocks-Combs ; put all in a Stew-pan to- 


gether, with ſome Cullis, Gravy, Effence of 
Ham, and the juice of a Lemon; let it be well 


ſeaſon d, and — it over the Stove to take taſte, 
and when cold, put it in your Pome d Amour, 
and cover it with Forcd Meat and Bards of 


Bacon, and put them ſlowly a doing, for fear 


of the white of the Wings of the Fowls ſhould 


burn; and when done, take them out in a 


Plate, take off the Bards of Bacon, put them 
in the Diſh with an Eſſence over, and ſerve 


them up hot: Y ou 8999 alſo put an Talian 


Sauce under. 
Jou may make as many as ; you chin will 


| go in your Diſh, according to the Dire 


Auurber way of. Pome d ' Amour meagre... 4 oe. 


Ake ſome Soals, ſcale them, and take. out 
1 the guts; they muſt for this Uſe be {mall 
ones, cut off the Head, Fins and Tail, then lic 
them in the middle, then ſlit croſs ways with- 


out going through, that the Bones may appear 


one way, and the other gaping, which is the 
back, rub then your Pome d Amour with But- 
ter, and * them wn e * but 
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a 10 continue till . this Hann * W 5 
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212 THE MODERN COOK. 
tered, then put in your Soals, and lay ſome 
in with their ſmall Point downwards,” and croſs 
'them one over another. When your Pome 
Amour begins to finiſh, ＋ in a little Salt: 
Make then a Ragout of ſoft Roes of Carp, 
in he manner fallowi gg. 
Take and fry a couple of Soals, have two 
or three ſoft Roes of a Carp, blanch them, 
and put them in cold Water; then take a Stew. 
pan, put in a piece of Butter, with ſome Muſh. 
rooms and Trufles, toſs them over the Stoye, 
and ſinge them with a little Flour; put in 
them ſome meagre Gravy, or other, that de- 
pends on the Workman; ſeaſon it with Pep- 
per, Salt, ſlices of Lemon, a clove of Rocam- 
bole: Then take the Fillets of your fried Soals, 
and cut them again in Fillets, and take off the 
| ſkin, put them in your Ragout, with the ſoft 
Roes of Carp, ſome Artichoak bottoms, and 
| Aſparagus, according to the Seaſon. * Your 
Ragout being well ſeaſon'd, finiſh by thicken- 
ing it with a Cullis of Cray-fiſh, or Culli 
meagre; fill your Pome d Amours, take the 
. Cruſt of a Loaf about the Bigneſs of your 
Pome d. Amour, rub it with Butter on both 
ſides, and put it upon your Pome d Amour, 
that the Cruſt may juſt go in a little; break 
an Egg, and bring the end of your Soals juſt 
over the Cruſt; do the ſame to them both; 
then put them a doing ſoftly; and when they 
are done, turn them on a Plate, take off the 
Paper, diſh them up handſomely, and put to 
them a Cullis of Cray-fiſh, or other Cullis, and 
ſerve them up hot, OE 
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| Hind Saddle of Mutton ” 7 ga 


4 = WAKE, the two. bind Quartet: « * 
NF Sheep, cut off the two Nuckles, that 


it may ſet even on the Diſh; then take 


off os Skin as neatly and as far as you can to- 
wards the Rump, without taking it quite off, or 


breaking it: hen take ſome. lean Ham, 
Trufles, Muſhrooms, green Onions, Parſley, 


Thime, ſweet Herbs, Pepper, Salt and Spices 
well chopt together, and ſtrew it over your 


Mutton, where the ſkin is taken off; then 
put the {kin over neatly, and wrap it over 
with Paper well butter d, and tie it and put 
it to roaſt; and being roaſted, take off the 
Paper, and ſtrew over ſome Crumbs of 
Bread, and when it is well coloured, take it 
off che Spit, diſh it up, and put under it an 


Eſſence of them, or a Salat d ay ſerve 


it up hot for firſt Courſe. 


| 4 bind 8 a 4 dle of . Mutton a la Saint en, 


Vo muſt cut your Mutton as above men- 


Bacon ſeaſon d with Pepper, Salt, ſweet Herbs, 
| {mall Onions 


3 


Recipes 1 to dil Marton: 
different "NOS: 29 hip 


tioned, and lard it with large Lardoons of 


nd Parſley ; then garniſhing che 
ham of. an- oval ys large * ie" | 
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will bold ir, put at the bottom ſome bards iſ 
of Bacon; and ſlices of Beef, put in alſo ſome Ill 
Onions, Parſley, ſmall Onions, ſweet Herbs, 
and put in your Mutton ſeaſon d with Pepper. zz 
Salt and Spice, a bottle of Wine and ſtrong ; 
Broth, and put over it the ſame as under, 
bards of Bacon; flices of Beef, with a little 4 
Garlick and Bay- leaves, and put it a ſtewing WM 
with fire under and over; a — when done take 

it out, and put it in the Diſh, pare it neatly, 

and put over it ſome crumbs of Bread mix d 
with Parmiſan Cheeſe, and put it in the Oven 

to take a good colour, and ſerve it oy _ 
wh Eſſence Nen for firſt Courſe, 


Sunn. 11 
ke a Saddle of Motion 20 — wy 
EX” roaſt it, take off the Meat from the Fil- 
by and Legs, take away all the Nerves and 
Skins, and chop the Meat with ſome fat Ba- 
con, Beef Sewet blanch'd,” crumbs of Bread 
ſtcep'd in Milk or Cream, half a dozen Yolk 
of Fees, ſeaſon'd with Salt, Pepper, ſweet 
Herbs, green Onions, and Spices, all wel 
pounded in the Mortar, and lay over your 
Saddle ſome of your forc'd Meat; then you 
muſt have a good Ragout of Sweetbreads, or 
Pigeons, or Filer of 'Fowls, or what you 
think roper, to put in the middle, and put 
oyer the reſt of your forced Meat, done 28 
nearly 2s you can; rub it over with an Egg 
and crumbs of "ira, and put it in the _ 
444 Fx an 


. nd Salli 27 Mutton ; " 
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THE MODERN cOoO 
and when you think it's done, take it out, 1 
put o over it a Cullis as you think Pops" 


4 Leg of 1 Mutton a le. 05 7 5 


E To a leg of Mutton well mortified, ond 


beat it flat, and put it in a Pot with Wa- 
ter, Salt, Pepper, ſweet Herbs, Cloves and 


Spices, flices of Bacon, a Bottle of white 


Wine, and put it a boiling; and when it is 
done, take it out to drain, diſh it up, and put 


over it an be "Sauce, l e it a hot 


for firſt Courſe. 


Leg 5 Me 4 bs Braik,” 


"Ake a leg of Mutton, and lard it with 
large flips of Bacon well ſeaſon d, then 
tie it with Packthread , and take a- Pot, and 


3 . to the bottom bards of Bacon, flices f 


ef well ſeaſon d with Pepper, Salt, Spices, 
ſweet Herbs, and put in your Mutton with 


| the ſame Ingredients over it, and ſee it be 
covered very cloſe, and put to it ſome Broth, 
and a pint of white Wine, and put it a doing 

with fire under and over; and when it is done, 
take it out and dry it well, and that done, put 
over it a Ragout of Sweetbreads, or other, as 
the Workman ſhall think proper; put it in 


Fig Da h, and ſerve it up hot for firſt gs 


T of 1 Mutton glaz'd « and lar, '— 
Pale a Leg of Mutton, 


break Mi — 


and flatting him a little, take off che top 
| Skin, and lard 1 it with ſmall * 5 tie it with 


4 3 Pack- 
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Packthread, that it may not break in the tab 
ing out; put it a doing in a Pot or Stew-paiſ 
put to the bottom ſome Bards of Bacon, the 
Skin and Parings of the Leg, with a ſlice or 

two of Veal, with ſome Onions, ſweet Herbs, 
Cloves, Salt, Pepper, and wet it with Water 

or Broth, and put it a doing; and when it is 
done; you'll have another Glaze made as fol. 
lows; take ſome ſlices of Veal and Ham, and 

Onions, that are Well boil'd and ftrain'd, and 

take off all the Fat, and put it over the fire 
to conſume till it comes to a Glaze ; then put 

the larded fide of your Mutton in the Glaze; 
and when it is taking the Glaze, diſh it up 
and ſerve it up with a Ragout of Cucumber 
in the Seaſon, or any other, as the Workman 
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ſhall think proper for firſt Courſe. e 


Leg of Mutton with Sauſages. 
M Alke a large Leg of Mutton, lit it in two, 
take out the Bone, but leave the handle, 
then take ſome of the Meat out from the in- 
fide, cut it into dice with ſome pickled Cu- 
cumbers, Muſhrooms, ſome Ham and Bacon 
cut in Dice, Salt, Pepper, ſweet Herbs, Par- 
ſley, green Onions, a little Garlick and Spices, 
and put this Salpicon in a Cullis, and ſee it 
be of a good taſte; then lard your Mutton in 
the inſide with large Bacon well ſeaſon d, and 
put in your Salpicon cold, and roll it up in 
the Shape of a Sauſage, and tie it up'neatly, 
and put it in a Braiſe ; and when it's dane, take 
ir.qur, and drain all che Fat from it, diſh 
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up, and pur over che C oils, wich: ag e 


of a Leon, and en it 1 hot for fut 
Courk. Eat #3 1 3 7 88 * adv: . 70 A 
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14 of Mutton s 5 1 = X 5 3 

| "ke a Leg of Mutton, break the Bone 

and flat it, take off the Skin, and lard it 
DACO!; and make a fine Stuffing of 
. 2 and ſtuff it, then put it | 

the Spit, with ſome Paper 


and put it to the fire; being — | 


off, and put to it an Eſſence of Ham, and the 
uice of an e end aer it 0p Aon for : 
een ee e 


. * , # 
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— Stour of Marte rad." 


IS a ſhoulder. af Mutton, 5 out ** 


Bones, ſpread it as broad as you can; 
chen take a — of Veal, take off the Skin; then 
take a piece of Beef Sewer, ſome Bacon, Par- 
green Onions and N uſhrooms, mix d very 


well with Parſley, ſweet Herbs, Spice, Salt, 


Pepper, two yolks of Eggs, wich m_ 


Bread in Milk or Cream, and w 


and pounded together; then ſpread — 
ton out as broad as you can, and lay ſome of 

the forc'd Meat as neatly as you can over youht 
Mutton; then you muſt have ſome Ham and 


Bacon, cut in long ſquare Slips, that you'll 
lay along your Mutton on the fore d Mea, S 


one of Ham, and the other of Bacon, till it's 
705 * . mall . * 5 
eac 


1 . 8 : | . 25 I . * * * = - F ad 5 | 
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each, to put ſome Anchovies, Capers, Muſh. 
rooms, Parſley, chop'd Onions, - ſmall hard 
yolks of Eggs, and in each Separation one of 
theſe things, till you think there be enough; 
and then put over the remainder of your 
forc'd Meat, and ſo continue; then roll it up 
in a Napkin very tight, tie it well, and put 
it in a Braiſe; and when tis done, take it out 
and drain it well, diſh it up with an Eſſence of 
Ham over it, and ſerve it up hot for firſt 
Courſe, or you may cut it in ſlices cold for 


Shoulder of Mutton, with @ Ragout of Turns 
Ake a ſhoulder of Mutton, take out the 
1 Blade Bone as neatly as you can, and put 
in the place a Ragout of Sweetbreads, with 
Muſhrooms, Trufles, Cocks-Combs well ſea⸗- 
ſon' d; and when done, let it be cold before 
you put it in, and take care to ſow it up tight, 
that it may keep its natural Form, and put it 
in a Stew-pan with ſome Bards of Bacon, 

_ Nlices. of Veal and Ham, Onions, Parſley, 
Thime, ſweet Herbs, Salt, Pepper, Spices, with 
a Ladleful of Broth, and put it a doing with 
fire under and over; then you muſt have ſome 

Turnips cut in what ſhape you think proper, 
and blanch them in boiling Water; then 

ſtrain them off, and let them be well drain d; 

then put them in a good Cullis, and let them be 

done enough; then take your ſhoulder of Mut- 
ton out of the Braiſe, and ſee it be well drain d 
from all the Fat, diſh it up, and put over it 

„„ 1 
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| your! Raj out def Turnips, and | ſerve ir up hor 


SF. 1 * r 
Toe a fore Quarter of Mutton, rake ove 
the Bones as neatly as you can fro 


Neck and Breaſt, and lard the Filler, not part- 
ing them from the ſhoulder, and put it on a 
Spit to roaſt; and when it's done, put under ie 
ſome ſtew d Endive, and ſerve it vp hot wit 


the ne part uppermoſt fe r firſt ( 3 


8 houlder of 1 Mutton i in  Epigram.... 


Ake a ſhoulder of Mutton and buſes it 
then take off the Skin as nearly as you 
can, about the thickneſs of a Crown, leav- 
ing the ſhank Bone to it; then take the 
Meat, and cut it in ſmall thin ſlices the b 
neſs of a Shilling; then put it in a Cullis cast 
is well ſeaſon d, and take care not to let it 
boil; then take the Skin of your ſhoulder” of 


l Mutton, and put ſome crumbs of Bread with 
ſweet Herbs over, and put it on the Gridiron, 


and when it is taking Colour, ſee that your 
Haſh be well ſeaſon d, diſſi it up, and put on 


i che broil'd Skin of your ſhoulder, and ſerve. 
It up bot! de 


* 
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Ge of Mutton lane 


T Aki leg of Mutton, cut off as many ſlices 
4 as you can of an Inch thick, and flatten 
them with the Cleaver; and lard them with 
ſmall Bacon as ure * * can; then 2 
. them 


Vel, and when 
put under a Ra 


: how 4 make d wrt Pricandenux of Vea kr 9 


_ them with a Spoon, 


land it with Parſſey, and bur it on 4 Spit and 
es: Heads roaſted,” take and 


they are — —— 
out oY NI Lettice 
e them up hot; you'll find 


or Endive, and! 


Ae bene! Mutton that is wel — 


1 chat is ſtale, but ſweet, take out the 
Skin and Sinews, and cut them ſmall and thin, 


about the ge: 'of a Crown piece, ſucha 


Co . ns think will bs 2 for 


cake 6 a 5 . "ery i Spices, Parſley, 
and green Onions chop'd very fine, with ſome 


Trufles or Muſh rooms, and put your Stew- 


pan over a fire that is very quick, and ſtir 
and when you think they 

be done, dreſs them in the Diſni you are to 
13 chen put in the Pan a little 
Cullis- and Gravy, with a Rocambole; and 


when it is boil'd up, and a little thick, put in 
the Juice of a Lemon, and put it over One 
|; bee _ * chem =p hot. See 


54 ; 0 fx * e . « 
7 5 : F7 Na ; % T 2 
x 4 77 | 1 $- 1. A 4 5 ＋ + ff \ F , * 5 9 8 b * R * 


* dea 1 7 
* 5 25 IO * - , * . 2 * 
3 3 ; 2 7 4 2 1 0 4 * . 15 1 a 3% * wit of Par ſ. 7. 
: -F 2 * 3 W Fa, P 1 $ : ö Þ 1 * < <L e , * . 8 p - 
OT 4 "REY ** 8 
4 


pare it 67 


"4 | "take. off the Hoada — the Fillet, then 


ae it up; 
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. Che wine 


Abd a oy of Mein take eff the Skim 
and lard it with Bacon and Ham through 7 
441 through, but ſeaſon your Ham and Bacon 
well, tie it and put it in a Braiſe; you will 
find in rel places how to make che 


Braiſe ; then take ſome Cheſnuts, roaſt them 
| and take e Skins very clean, and put 
them in ſome Sie 0#7Veal een 


and put them over a {low fire; and when y 


find they begin to be very ſoft, ſee they be 
well reliſh'd; and put them over your e 


and ſerve it hot for firſt Courſe. 825 


L of Mutton, an. 3 
Ake a leg of Mutton, and ſkinit all wink, 
about the thickneſs of a Crown; as' fac 


- cowards the Nuckle as you can; then cut off 
the Bone from the Skin and Nuckle, but be 
{ure not to cut the Skin from the Nuckle; 


then take and cut ſome thin ſlices of the Meat, 
and chop the reſt with Bacon, Beef Sewer, 
Ham, ſweet Herbs, Parſley, green Onions, 
Shallots and Rocamboles, crumbs of Bread in 

Cream, the yolks of two or three Eggs, Pep- 
per, Salt, Spices, all well mix d together, and 


| puta layer of Forc'd Meat, anda layer of thin 
 flices, and ſo continue, till the Skin of your _ 


Leg hath taken its Form 5 cloſe it up _—_ * 


aun 5 


it in a Braig; and when tis e i K 
out; take off the Packthread, and let i it drain 
then put over it an Eſſence of Ham; 3 YOU may 

alſo lard it with ſmall Bacon very cloſe, and 
glaze it as Fricandeaux of Veal, With What 

n think proper under it. 1 1 4 GA 


4 


5 | 8 Necl of Mutton e and glas 4. . 


12 Ake a Neck of Mutton, take out che . 
from the Fillet, and cut the Ribs ſhort, 
flatting it with the flat of a Cleaver; then 
| rr the Fillet as neatly as you can, and put 
it in a Stew-pan, with a {lice of Ham and 
Veal, Onions, Cloves, ſweet Herbs, and ſome 
good Broth, and let it boil; ation you find 
it is enough, take it out, and ſtrain the E 
off in a Stew- pan, take off all the Fat, ans 
put your Broth over the fire to conſume' to 1 
Gloſs; then put in your Mutton: to take a 
Colour, and put it in your diſh with Nd 
| * under, or what you think Propere. 


- Sheep. Rumfs with Rice... 1 


n Tk Die: Sheep Rumps well cleaned ani 
blanched, and put them a ſtewing in 2 
good Braiſe; ani when they are enough, take 
them out to cool; then take ſome Rice well 
 1waſh'd and pick'd, put it in a little Pot with 
ſome good fat Broth, with an Onion ſtuck 
with Cloves, a little Pepper and Salt, and fee 
it be well ſeaſon d, and very thick, and when 
it's done, put it to cool; then take your Sheep 


rt nps and put round chem the Rice as I a 
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as you can; do them round in Eggs, and | 


have done them all, take a Frying- pan with 
ſome Hog's Lard, put it over a Stove, and 


when your Fat is hot, put your Sheep Rumps 
in a Frying-pan, ſee they be of a- 3000 colour, SD: 


E 


and diſh them up with fryed Parſley round. 
Sheep Rumps with Parmiſan Cheeſe, 


1 and put your Sheep Rumps in a good 
Braiſe, as before, and when done, put 
them to cool; then take ſome crumbs of 
Bread very fine, and as much Parmiſan Cheeſe 


mix d toge ther, then take your Rumps and 


dip them in Egg, and put the Crumbs of 
Bread and Parmiſan Cheeſe over; and if you 
find that once doing over is not enough, do 
them twice, and fry them in good Hog s Lard 
of a good colour, and ſerve them with fryed 


Sheep Rumps with Parmiſan Cheeſe another way. 


| Tale your Rumps, being well ſtew'd in a 


Braiſe, and well drain'd, and put them hand- 
ſomely in the Diſh you ſerve them in; put 
over them ſome good Cullis, and ſtrew over 
them ſome crumbs of Bread, with half Par- 
miſan Cheeſe, then wipe the rim of your 
Diſh as clean as you can, and put them in the 
Oven, or under a cover, to take colour, and 
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Ake your Sheet — bein ting [ 
the yy and cing they 5 i: 
2 — take them out with ſome of 
as Far that you turn them in, and put ſome Þ 

umbs of Bread over, and when * are all 
done put them upon a clean Gridiron to broil; 
f —— good « e and pur air 3 


4 - Sheep Rump . with Force Meat 1 
Ake 8 Ru well ſtew'd in a 
1 arm gs comps pre the Fat, 
1 and put ound them ſome good Forc'd Mear 
and dip them in Eggs, and do them over 
with crumbs of Bread, fry them in good Hog 
| nm with ig Parſley round, and ſerve them 
; hey are alſo done without Forc'd 
Nas. eat, being done in a good Braiſe ; dip them 
when cold in Eggs and crumbs of Bread over, 
and fry them; then diſh them up, and gi 
N them n 75 e TOY ee 


of | 


KE a Neude, and line the bott 
with flices of Babi,” Vices of Beef, 


1 and flices of Onions; then put init 
your Meat, and ſeaſon ie with Salt; Pepper, 


| Onions, Carrots, ſweet Baſil, T pyme, and 


Bay Leaves; then lay over i more ſlices of 


| Beef and Bacon; then cover it, and let . 


done fire under and over. Von may in this 
fort of Braiſe dreſs Ribs of Beef, —— 


| Saddles. and Loins of Mutton} Buttocks of 
Beef, or any other ſort of coarſe n | Ko. 
k 12525 in Braiſe. en dan ene Sol 


r r 
* 1 1 - t FS #7 


OFT bald 17 K Braiſe. 2 1 1 WE "4 


Tie: a Kettle, and line it With ces of Bar 


con, ſlices of Veal, ſome. Onions cut in 


| flices ; you may put in ollie Furkeys ot Pul- 


lets, and all GA of white Meat; ſeaſon it 


with Salt, Pepper, ſweet Baſil, Thyme; Bay- 
| leaves and Garlick, and then boil your Meat. 
| Meg Braiſe may ſerve you ku un: forts of _— 
| a A ns. & 244% * Fr i $7 | 
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Ae Meat mails init Biba. 5a 


Take ſome Caps, ſottie Pikes; bode 


Fiſhes ; ſkim chem and take obt che Bone, 
E mince all theſe rogether upon a T able ; 
* I, | | W 4 | 


put in a crum of Bread boil'd in Milk, eight 
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or nine Volks of Eggs z por in it a good piece 
of Butter, and ſeafon it with Salt, Pepper WM 


fine Herbs, and fine Spice, minced Muſhroom, M 

and Trufles, if you have any; put your min- 
ced Meat into a Mortar with your whites. of 
Eggs beat to ſnow ; pound all together: Af 
which take out your Stuffing, and make 
of it for any thing you think proper, for Gr 
nades, Grenadines in Meager, for Loaves of 
ahn, nog) noe) 


4 Haſh far all forts of ſmall Loaen. 
FT Ake the Fleſh of Pouts or Chickens ready 
++ dreſs'd, and mince it; put it into a Stey- 
| pan wich a piece of Burcer, . = ſimall Onim 
minced very fine, or green Onions, and given MW 
ſome toſſes over the Fire; then put in ſome. 
minced Muſhrooms, and ſome Trufles, if yo 
have any; moiſten it with a little Gravy and 
Collis 3 let it be of a good Taſte, and 
enough; then put in your minced Meat, an 
the Juice of a Lemon; you may make. uſe of 
it forall ſorts of, ſmall Loaves, which you wil 
_ find in ſeveral Articles. You may make min- 
_ced Meat of Partridges, or of Pheaſants the ſame 
Way; the difference is, 8 that you muſt beat the 
Bones of your Partridges and Pheaſants, ani 
ſtrain them off with ſome of your Cullis, and 
that ſerves to thicken your. minced Meat «i 
Partridges, and you, may ma. e uſe of it foral 


oY 


ky 
6 * 
* 


a: . | S; 


A, 46 


$ ; 
#. £ E g 
x 
* 1 . f 7 : 4 2 - f 
92 4-3 dv 3 11 7 Nie 14 , #95 £FF „ 
((( 88 my, a 2 wc, Sf of WENY  Þ 9; 4 4 5 * #% iS 58, 4 « Ng 
- = 4 3 * * 
f 8 1 + 74 
8 [8 bt. 80 
* Tg 1 . = 
5 | 7 


Tur MODERN: CO 


url Meat for 4 Ha 


Lag of a leg of Veal, an e good 
Sewer been * — ſome. Bacon alſo 


in Creams: two. — a — and 4 tyyo n= 
of Eggs, and make uſe of this minced Mea 
to * you 1 . 5 _ N ee Pou- 


7. rage 
on Ford Meat with cream. Fate vt” 


n Tagge cut it in pieces, with 
piece of Bacon, and a piece c of Beef 


00 WF Sewer; "per it all in a Stew-pan. over the Fire, 
n | and let it have ſome Toſſes; then ſeaſon. it 


| with ſome Salt, Pepper, ſweet Herbs, and fine 


and | Spice, with a little Garlick ; after which, put 
e ot them all upon a Table, and mince chem to- 
will | gether; put in a bit of crum of Bread the 
Alm 


| bigneſs of your Fiſt boiled in Milk, and ſeven 

or eight Volks of Eggs; beat up half of the 
whites to Snow, put them all into a Mortar 

and pound them well, Make uſe of this min- | 
ced Meat for all forts of Pouts, Fowls in Caul 
with Cream, and other things you have occa- _ 
fon for, as for Grenades, 3 and | 

Pomes FAmour, r. 


* fore 4 . 
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Ford Meat for all forts f Fowl. 


RC a Chicken or Pout, then take the Meat 
I of it, mince it with a piece of Sewet and a 
Piece of Bacon blanched, with the Udder of x 
Calf, and a little piece of boiled Ham; mince 
them well together; being minced, ſeaſon it 
ſlightly with Salt, Pepper, ſweet Herbs, fine 
Spice, Muſhrooms, and Trufſes, if you have 
any, with ſome crum of Bread boiled: in Milk, 
and a couple of Eggs; mince all together 
again, and make uſe of it with all ſorts of Meat 
done in this manner; the ſame may be done 
with Partridges and Pigeons, and make uſe of 
it as you think fit. This ſort of minced Meat 
may ſerve alſo for Boucons and for Riſoles; 
chat of Partridges is always the beſt for your 
Riſoles; when you can have apy! make uk 
of 1 it inſtead: of * 0 9 
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Ick; your Pigeons, dy, Ns Tem: aud 
blanch them over a Charcoal Fife; | 
next pick them clean: then take ſcraped” 

Bacon, Parſley, green Onions, Bafil, Pepper, 

Sale, fine Spice, Champignons ana - 'T rufies; 

the whole being well haſh'd, put it into the 

Body of your Pigeons, and f. pit them upon 4a 
Skewer wrap'd up in ſlices o Bacon, and Pa- 

per tied round; let them be very white: Then 
provide as many Pricandoes as you have Pige-. 
| ons, Which are made of a Filler of Veal ; this 
muſt! be all in readineſs. Take your Fillet of 
Veal, cut it in Slices, and beat them flat, next 
lard them with fine Bacon, and this done, 
cut them in pieces che bigneſs of a Sweetbread 
of Veal, and ſtew them in a Ste we pan with a 
Bunch of Sweet Herbs and three Cloves; the 

Bunch is made of Parfley and green Onions: 
Put in alſo a bit of Veal; with à flice of Ham; 
moiſten them with half Broth and Half Water: 

Your Fricandoes being done, take them out, 
| ſtrain” off the Broth, and put it over the fre 
again, till it is boiled to a ſhort Sauce, and 
turned to Caramel; then put in it again/your 

Fricandoes upon the Bacon! and ſet them 
upon hot Einders, o that they may glaze as 
1 ſhould; and when yoo are ready to ſerve 
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up, take your Pigeons off the Spit, take off © : 


the ſlices of 2 diſh them up, and put be. 
tween each Pi an one of the Fricandoes, with 
an Eſſence of Ham over them, ans ſerve them 
vp hot for. Entry. oe? | 


b_ s Entry of young 8 (a la | Publ) 
5 rugs midling fort. of Pigeons, pick wh 
dry and clean; but to have them ſooner 


done, ch ton them over a Charcoal Fire; if 
you pick them hot, they will be very white; 


| 1 when they are pick d very clean, take a Stew: 
— garniſh the ſame with ſlices of Bacon, of 


eal and Ham; then 1 in a Pigeons, 
and ſeaſon them with epper, Salt, and ſweet 
Herbs; make another Layer with ſome ſmall 
flices of Ham, of Veal and Bacon; together 
-with ſome flices of Onions, and let them ſtew 
very ſoſily x you muſt take care they be not too 
much done; when they are enough, take them 
off, ſtrain their Gravy through a Strainer, and 
ſxim off the Far; chan put them into the Stew- 
pan again, and let them boil ſlow, till they 
turn to Caramel; then put in your Pigeons 
with the Breaſt downwards, to make them get 
a good Colour; when you are ready to ſerve, 
Miſh. them up then put a little Cullis in the 
Stew- pan, with a little Gravy: and, Broth, ac- 
cording to the colour you — have your 


Caramel, and ſkim it well; put in it ſome 


on: Juice, and. your. nde ee 
Seon, and ſerve ing up hot 0¹ Entry. 209 
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i 7 Pin (a lo Preh! 
Take large Pigeon: pace them dry, ans, 
1 4 blanch them upon hot Cinders, or over 
a Charcoal Fire; pick — clean, cut off the 
ends of their Claws, and ſplit them in the Back, 
place them in a Stew. pan Belly downwards, 
1 with ſmall ſlices of Ham under them; then 
r ſtuff the Belly of your Pigeons with Cham - 
f pignons, 'Trufles, Parſley, green Onions, Ba- 
; fil, fine Spice, Pepper and Salt, and after that 
1 a flice of Bacon: Cover your Stew-pan, and 
f let it ſtew Fire under and over; when — 
, are half done, take off the ſlices of Bacon and 
t the Gravy-out of the Stew- pan; put in the 
1 
l 
y 
0 
n 
d 


room of them a little Cullis and Gravy; let it 

o on a ſtewing, ſkim off the Fat Flows the 
Gravy which you took out of i it and Dun in 
again your Pigeons with a Lemo a1 
_ dn Ru "m ner ons | als HD 


2 Ake young Pigeon . hw — N 
| +. them again over 2 Charcoal Fire, then 
et pick them very clean; and hen they are well 

pick d, oo chem in the Back: Then take the 
Ie Livers, which ou mince with ſcraped Bacon, 
o- WW Parſley, g — 1 Champ ampignons and green 
ur 'Trofles, ſeaſoned ch Pape Salt, fine Spice, 
and ſweet Herbs, but all moderately: Then 
i- put in a Silver Diſh flices of Bacon, of Veal, 
and of Ham; after that place in it your Pige- 
| ons and put your Fore d Meat nentioned befor 
EET | Q 4 | 
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Into their Bellies 1 ok a. gain hay over each Pi. 
goon a ſmall flice of Ham and Veal: There is 
no need to put much Seaſoning, by reaſon! 
the Ham: Cover them with another Diſh, 
half as ſmall again as the other, and take a 
white Napkin moiſtned, which put all round 
the Diſh, to hinder it from taking vent; then 
put it a ſtewing over a ſmall Stove; it bei 
done, diſh it up with an Eſſence of Ham in 
another Diſh, and ſerve it _ hot W A en 
: or Hors d Ouure. a4 ig vn 
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Ake ſome Pigeons as above, pick and o or- 
der them likewiſe as clean as you can; 
put in a Stew- pan flices of Bacon and of Veal, 
alſo ſome ſmall ſlices of Ham and Onions; 
then place in it your Pigeons: Make a ſmall 
Seaſoning with Parſley, ſcraped Bacon, Pepper, 
green Onions, Salt, ſweet Herbs, ſome fat 
Liver, Champignons and Trufles; the whole 
being well minced together, put it in the Belly 

of your Pigeons, and let the Seaſoning be 
as it ſhould, but take care not to make it too 
ſalt; then cover it with a Layer of Veal and 
ſlices of Bacon; and when they are done, male 
2 little Cullis of Partridges, which put into 
vour Diſh: the depth of two Fingers breadth; 
then put your Pigeons i into it; and ſo put your 
Diſh upon a Stove, to make them ſtick to the 
bottom of the Diſh; keep the Border of your | 
Diſh clean; then put in it a little Effence of 
< "_ or elſe an Lalan Sauce (che way of 


making 


py wey T7 OW Wy. os. 


/T Ake che middling ſort of Pigeons, blanch. 
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ng which you will find in the Article of | 


* 


x 


m very clean; let them be as white as pot 


' 


good Oil, and a good Glaſs of Champaign or 
white Wine; continue to cover them wich a 


layer of flices of Veal and Ham, and let them 
itew with-a flow: Fire; but before they are 
quite ſtewed, you muſt keep in readineſs an 
ltahan Ragout, which is made as follows, vi 


Take ſmall Champignons that are very lite, 


with ſome other, w hich, being cut fall, put 
the whole in a Stew- pan, with a little Oil, a 
lutle Garlick and Shalot; put this a Moment 


over the Fire: this done, moiſten your ſmall 


little Eſſence, NN 


Ct 


Ragout with, Veal Gravy, ſome Cullis, and a 


and a Lemon ſliced 


LY # : * 1 ? ah | 
m up hot for Entry, 
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E= 97 Piget the indian oy. in anther 
„ "Pp 

Our Pigeons being pick'd a as thoſe. before, 
and ſtewred dry, take ſome Cock's Combs, 
which muſt be blanched very white, / ſmall 
Champignons, if you can get any: Pur the 

whole together in a Stew- pan with Cullis 
made the Italian way; the way of — * 
Which you will find i in the Article of an 


: ** 4 1 ” © 62: £ 
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aul. S 7 Pigeons the lalian 0 in ans 
20 B then ame. 
GCald nel your Pigeons, And whit 94 
very — ſplit them in the Back; take 
out the Intrails, and leave the Livers; put 
them in a Diſh, and ſeaſon them with Pepper, 
Salt, Baſil in Branches, ſome Bay Leaves, 
whole green Onions, Parſley, Lemon Juice, 
Oil, and 'a Glaſs of Champaign; let them 
marinate during an Hour, when they will be 
ready to be ſerved up; a quarter of an Hour 
delete they are diſh'd, put them in a Stew. pan 
with the Marinade over the Stove, and take 
care to turn them, for this will be done in a Mo-. 
ment. Vour Pigeons being done, take them 
our,” and {kim well their Marinade in which 
they have been done; put in it a little Veal 
Gravy and Cullis, cer ſtrain all together 
through a Silk Strainer: Place your Pigeons in 
the Diſh they are to be M, und put over them 
your Gravy and ſervel it all up hot; this ſort 
of Entry is commonly ſer ved up in ſmall Diſhes, 
and ſer ves for a ſmall ä 


* 


ran 1021 £3. 455 
Bug f _ (in n in 3 N 
Ak Cabbage Lettices, blanch them, and 
let them drain; being drained and well 
ſqueezed, take young ſcalded Pi geons, tru 15 
them in as if they were to be put in a Come 
pote; but let their Heads be on; blanch them 
in hot Water, then pick them well and clean; 
and wrap them up in your Lettices with Packs 
thread tied round them; take à Stew - pan h; 
enough to hold youF.ↄ Pigeons; garniſh - your 
Stew-pan. with ſlices of Veal and Bacon, and 

| ſome: ſmall flices of Ham; then put in ie'your | 
Pigeons, and ſeaſon them with Pepper, Salt; 
Cloves, and a Bunch of ſweet Herbs; continue 
to put another Layer of flices of Veal and Ba. 
con; moiſten them with Broth, and ſet tlerm 
A ſtewing very ſlowly, Fire under and over; 
and when they are done, and you are ready to 
ſerve up, take them out, and let them drain; 
then diſh them up with an Eſſence of Ham; 
(which you will find in the Article of Eſſence 
or Cullis; which any Perſon having been by 
fix Months inſtructed in Coe i 


learn to make in giving Attention 15 an, 0 


it up hot for Ener PE TH. 5 Ai AS 
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Ake young Pigeons 1 FR blanch 
them well in hot Water, and pick them 
clean: inſtead of wrapping them up in Let- 
hong you muſt rs Ads well blanch. 


ed, . out ihe Hearts of them, fo cur the 
Pigeons may have room in Aem; there muſt 
be two of theſe Onions to one Pigeon, a large 
one for the Body, and a ſmaller one for the 
Neck: Vour Pigeons muſt be well truſs d; 
chen garniſh your Stew-pan with ſlices of Ba- 
gon, as done before; then order in it your 
Onions, together with your Pigeons, and ſea- 
| fon them with Pepper, Salt, Cloves and ſweet 
Herbs, and lay ſlices of Bacon and Veal over 
them, and moiſten them with a Ladlefull of 
good Broth, and ſet them a ſte wing fire under 
and over. Take care they be not too much 
done; and when they are done, take them 
off, and let them drain upon a clean Napkin; 
ſo that the Gravy may come out as it ſhould; 
and wipe them dry with a: Linen Cloth; be. 
ing ready to ſerve up order them in your Diſh, 
put in an Eſſence of Ham over them: Let 
Zur | Bes 20 gs INC feeve w- 2 


N # 5 
LOT 48 . big 


4 apa then — IE — — 
and put them in cold Water, then drain them; 
in the mean time ſcald your young Pigeons, 
and truſs them well with the Feet inſide; let 

them be blanch'd in hot Water, and pick chem 
very clean: Your, pigeons mute not be too large 
ſo, that the Cucumbers may hold them, 555 
; their, Heads muſt not be. cut . to new 

[ Ob en ain bs Let your Stow:pan he 
big 
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big aac to hold them; garniſh your Stews 

n with ſlices of Bacon, as —— together with 
ſome ſmall ſlices of Veal and Ham; then order 
in it your Cucumbers together with your Piges 
ons, and ſeaſon them with Pepper, Salt, Cloves; 
fine Spice and Onion; then moiſten them with 
good Broth, and put them a ſtewing; and when 
they are done, and you are ready to ſerve u 
take them out, and let them drain, then 
diſh them up with an Eſſence of Ham over 
them, and a Lemon Juice, If you will ſerve 
them up with Parmeſan, you need but put 
ſcraped Parmeſan ſtrewed over them, 2 
make them take a Colour in your Diſh. 1 


Eutry of Pigeons (in Surpriſe) in Tit, 
Iced of Cucumbers take Turneps, and 
hollow them, pare them and blanch them; 
then take a. licle fine forc'd Meat, which put 
into your Turneps: The way of making ſuch 
fore d or mincd Meat you will find in the 
Article of forc'd Meat: Then put in your Pi- 
geons, which are truſſed and ordered as be- 
fore, and ſeaſoned like the Cucumbers; when 
they are ready take them off and let them drain; ; 
then diſh them up with a little Cullis and Le- 
mon Juice, and ſerve them up hot for Entry 
See . be reliſhing, and of a good. colour. . 


Entry of. Pigeons (in Compdte lng 77240 
] Ale the middling ſort of Pigeons, ſcald 
4 chem, pick, gut and truſs them with the 
Feet inſide the Body; put a ſmall. Skewer 
croſs chrough the Thighs that hal F eet mi 
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ber lücking in the Body; then blanch them 

in hot Water; they being blanch'd, put — 
into cold Water, and pick them clean; then 
put them in a Stew- pan with a lump of But- 
ter, a Bunch of ſweet Herbs, and ſome Muſh- 
rooms; then put them over the Fire, and ſtir 
them now and — after chat thicken then 
with a duſt of Flour, and moiſten them with 
good Broth; whilſt they are a doing; take 
care to lein off the Fat; being done, lee they 
de reliſning Then make a thick Sauce; for 
Half a —ͤ— five Eggs will be enoug 

beat — up with good Cream, and put into 
* Sauce a little Butter and Nutmeg; your 
Fricaſſee being thicken d, put in it a Lemon 
Juice, and ſerve them up hot for Entry: It is 
done the ſame as a white Fricaſſee of Chickens, 


- Other Entry of Chicken (in Compete) 2oith Oil. 


Huſe your Pigeons the ſame as thoſe before 
blanch'd and truſſed, put chem in a Stew- 
an, with a Bunch made of green Onions, 
. rſley, a ſmall Branch of Baſil, ſome Cloves 
and a Clove of Garlick; the whole being well 
tied up together, put all this with your Pi- 
geons; then add to it ſome ſmall Champie 
nons, Trufles, and ſmall bits of Sweetbreads 
of Veal, and pals it as before; put in it good 
Oll idle WF Butter, and a little Flour; then 
moiſten it with Broth, and a Glaſs of Cham- 
pPaign, or other good. white Wine; ſee it be 
well fkim'd,  andiof a good taſte; chicken peut 
* wich Volks of Eggs and Cream, 


1 
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it the Juice of a Lemon, a few An- 


ut in 


chovies, 


ſerve it up hot for Entry. 
i 72 E 155 « 5 AE 4 OY 51 | I 
Auotber Entry of Pigeons (in C 
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a crumb of Shalot, a Rocambole, and 


Pigeons (in Compote) with. a 
brown Sauce made with Oil (a la Proven pale. 


Rder your Pigeons the ſame as thoſe men- 
tioned before; the only difference is, that 


ou moiſten them with good Veal Gr avy, and 


od Cullis, and a flat ladlefull of good Oil, 


ith a Bunch of ſweet Herbs, as done before, 
ſome ſlices of Ham, ſmall Champignons, and 
Trufles, if you can get any, a couple of Glaſ- 
{es of Champaign, or a Glaſs of Rheni/b Wine, 
which J account the beſt for all forts of Fri- 


caſſees; I give this Advice, that they may de- 


pend on it to be good; only Champaign being 
dear, and not common in every Country, they 


do not care to uſe it; thus a Glaſs of good 


Rheniſh will do as well, and even better, than 
a Glaſs of Champaign that is not good. The 
Pigeons being done, ſkim off the Fat, and let 
them have a good Reliſh ; and in ſerving them 
up, add to them the Juice of a Lemon: But 
we always muſt conform our ſelves to the 
Taſte and Palate of thoſe we entertain; ſome 
cannot endure the taſte of Garlick or Rocam- 
bole, tho' they uſe them very much in France, 
and particularly among the [talzans, Spani- 
ards and Portugueſe, wicheur forgetting our 
Goſcoons ; All the matter is, that theſe forts of 
things muſt be uſed moderately, ſo that it may 
agree with all 


\ 


muſt be 


ſorts of Palates ; all muſt be 
kb light 
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"| night and of a —. Taft, and ſerve chem up 
hor for a mall Entry. 4 6590 


Eur of Pigeons 10 „eee, : ; 
Take young tame Pigeons, ſcald, truſs and 


E 8 3 
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blanch them, put them a ſewing in a 


ſmall Kettle, wich flices of Bacon and Lemon; 
then prepare a ſmall Ragout made with 
Sweetbread of Veal and fat Liver; cut alſo 
ſome ſmall Champignons, together with ſome 
Trufles and Cocks Combs: Put the whole in- 
to a Stew pan with good Gravy and Cullis, 
This being done, and of a good taſte, take 
Four Pigeons out of their white Sauce, and put 

them in your ſmall Ragout; then take as 
many Eggs as you have Pigeons ; they muſt 
be Turkey Eggs if you Can get any, or Duck 
Eggs, and cut them open only on one end, fo 
that your Pigeons may be able to enter: Walk 
well your Egg-ſhells, and put your Pigeons 
into them, together with a little of your {mall 
Ragout, as much as the Shell will hold; then 
put over your Shell the bit cut off before, and 
| make it ſtick or hold by means of a little 


Paſte round it the bigneſs of a Packthread; 


then dip it in Eggs, and ſtrew it with fine 


crum of Bread; obſerve that nothing of the 

Shell muſt appear: Being ready to ſerve up, 

fry your Egg-ſhells in Hog's Lard; garniſh 
our Diſh with fry'd Parſley, and ſerve it up 

e for wir 

"rity, which muſt be e to che Diſh - 3 


Will ſerve.” 
ol x .* 0 


* 7 
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I do not ſet here any Quan- 


<Ake youn Pigeons, ſcald. and; out © them | 
Ju Jon the fi 0 the Craw; then * a Sal- 
nes made with ſome bits of Sweetbreads 
Jof Veal and fat 5 — e with Cham- 
ignons, green Trufles, if you can get any, 
— Onions, Parſley, Pepper, Salt, ſweet | 
Herbs, and fine Spice; the whole being well 
ſeaſon d, put them over the Fire with a lump 
of Butter and melted Bacon, then ſtuff there- 
with your Pigeons, and bring up their Feet ta 
the very Neck, the Head upon the Breaſt of 
them, IE Rick through them ſome: ſmall 
Skewers, to keep. off the Wings; then take 
ſome ſlices of Ham, and lard the Pigeons with 

them, to each Pigeon eight ſlices of Ham; and 
| obſerve that you muſt make them have. the 
Figure or Form of a Spider, as much as poſ- 
ſibly you can: Then put ſome ſlices of Ba. 
con in a Stew- pan, and $ jen your, Pigeons in 
the fame with ſmall ſlices of Ham and Veal; 
ſeaſon them ſlightly with Pepper, Salt, Toner 8 
Herbs and fine Spice, with ſome flices of Ba- 
con over them, and put them a ſtewing gently; 
let them not be too much done, and ſerve 
them up with an Eſſence of Ham, and the 
Juice of a Lemon, or elſe with an Tralian 
Sauce, or à Sauce (4 Ja Romaine,) and. ſerve 
them up hot. You'll find the way of wing. : 
"_—_ Sauces 1 in " OI: of ING * 
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* Nac large * bung Pigeon, Which they cl 


J in France Pigeons coc, pulled dry, 
fing e and pick k them clean 10 gut them by'the 
N a, and take out the great Bones; then * 
into them à Salpicon made wich Sweetbrez 
of Veal, Champignons, green Trüfles“ i 
. 3 che whole being cut into ſmall Di 
And ſeaſoned with Parſley N rene Fer 
erbs and fine Spice; püt all together over 
3 Fire ene acon: 868 1 it be of: 
good ta ſtuff there with your Pigeon 
then lasch * again in a Stewe pan upon 
the Sto ve with good futter: See they be very 
{ round, and lard them with fine Bi. 
Rows on each fide of the Breaſt, ſ 
that the! feaſt remain "who ly uncovered, th 
ſame upon the lower part of the Body; lard 
them — with Parſley Leaves, roaſt them on 
the Spit, and ſer ve them up Hot with an Ef- 
ſence of Ham, and the Juice of a Lemon for 
25 in ow 50 : 8 — e 
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id Zur dern Wear ce Cine, * wy 1 Gif 
7 "thetn v with a Salpicon the ſame as tho 


before; inſtead of larding them with Bacon 

Soph are larded with Parſley : They being don 

a above, when you are ready to ſerve, pl. 

your Pigeons in the Breaſt, and put two Cocks 

1 8 8 in each Pigegn, which will look Vw 
Ls 2 0 
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a what yo pleaſe; then diſh them up with 
an Eſſence of Ham, or an Italian Sauce, and 
ſerve them up hot for Entry. N 


e 
4 8 
"©. 


J Pigs 5 in Compite ) 4th a rege and: 2 | 


- brown Sauce. 
"Heſe Pie are ordered the Aue as thoſs 


ede with good Gravy: Serve them 


hot; oben Green Peaſe are ſtewed "WO: 
them. | . ＋ 5 WE 
You may allo take. Tirge Pig, 1 cut 
them in halves, or in four, and dreſs them with 
a brown Sauce, or with a white Sauce, like | 
| thoſe” before, provided they be good and re- 
lſhing'; ; ferve them up! hot for Entry. 


auler Bap, of Pig cons with tops of thee: 


_ er. K tit a on; 3 2557 


moſt done, put in/ on pare 18 2 ſmall, 
the Quantity yow/think fit: The whole being 
Gone, and well fkinn'd;” thicket them with 

R 2 = es. 


before; all the difference is, they are 


Eggs and Cream, and diſh up your Pigeons 
and put over them your Aſparagus; you muſt 
take care they be of a good taſte, and 
ſerve them up with a brown Sauce; then 
moiſten them with Gravy inſtead of Broth; 
you may cut your Pigeons in halves, if you 
will, or elſe into four, and dreſs them the fame 
as if they were whole, provided all be of good 
taſte, and that your Pigeons are not too much 


done. . gen 
Another Entry of Pigeons in Pricandoes, wit 
12 | Aſparagus Tops. 


Ake ſmall young Pigeons, pick them and 
blanch them upon a Charcoal Fire; be- 
ing well pick d lard them with fine Bacon, then 
ſtew them in a Stewing-pan, with ſlices of Veal 
and Ham, and a bunch of ſweet Herbs. Your 
' Pigeons being done, take them off, keep them 
hot, and ſtrain off the Broth wherein your 
Pigeons have been a ſtewing ; put it over the 
Fire and let it boil, till it begins to turn to 
Caramel, and then put in your Pigeons, the 
Bacon downwards, and put them upon hot 
Cinders to be glazed well: Take care the Fire 
be not too quick, and look into it now and then; 
then take your Aſparagus cut like Peaſe, put 
them in a Stew- pan well tin d, with Butter, | 
little Bacon, and a Bunch of ſweet Herbs; 
this done ſtrew them with duſt of Flour, and 
moiſten them with good Broth: When you 
are ready to ſerve up, thicken your Sauce with 
Eggs and Cream, and ſee they have a pode 
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Figeons (@ Soleil) / 
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liſh, and put in your Diſh, your Aſparagus with 
your Pigeons upon them; and ſerve them u 
hot. You may moiſten your Aſparagus wit 
Gravy inſtead of Broth, and thicken your Sauce 
with good Cullis : This kind of Aſparagus like 
green Peaſe may be uſed with all forts of Meat, 
(there is but the taſte, that changes one into 
white, and the other into brown) let it be of 
a good taſte, and to your Maſter's liking. _ 


Entry of Pigeons (au Soleil.) 

Ick your Pigeons very clean, leave the Wings 
and the Heads ; put minc'd Meat into the 
Belly of your Pigeons; then put into a Stew- 
pan ſlices of Bacon, and place your Pigeons in 
it, and ſeaſon them with Pepper, Salt, and 
Bafil ; cover them again with another laying 
of ſlices of Bacon, then take boiled Milk, with 


| alittle Coriander Seed boiled in it, which be- 


ing ſtrained, put it over your Pigeons; take care 
they boil not too faſt, a quarter of an hour 


will be enough: Keep good Hog's Lard upon 


the Fire, and make a Paſte as before, viz. 
Take two handfulls of Flour with good Beer, 


| and make a Batter; then put ſome whites of 


Eggs beaten up to Snow in your Batter, and 


half a Glaſs full of Oil; take off your Pige- 


ons, put them in your Batter and fry them; 
fry likewiſe a little Parſley to garniſh them 
with, and ſerve it up hot for Entry, or Hors 
Oeuvre, which is che true way of dreſſing 
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' Another way of dreſſing Pigeons (au Seleil.) 
Y Our. Pigeons, muſt always be ordered as 
1 before; all the difference is in the Legs 


and Feet: Tis certain, that all Cooks do 


not work the ſame way, and tho I approye 


- Ei falldon.”. 1 will ras lay ir ix.che felt 


is only to let thoſe who will ſee this Treatiſe 
know that it is made to content the Publick, 
Your Pigeons being ſcalded and well clean d, 
put them in a Stew-pan, with ſlices of Bacon 
and Ham; then place in it your Pigeons, which 
muſt be ſtuffed with a little forc'd Meat; tick 
a ſmall Skewer all along through their Neck, 


to keep them ſtrait, which is done before they 


_ 


are put in the Stew- pan, and ſeaſon them with 


Pepper, Salt, ſweet Herbs and fine Spice; 


then cover them with a Layer of ſlices of Veal, 
Ham and Bacon, put to them a Ladleful of 


Broth, a Glaſs of Champaign, or other white 


Wine, and let them ſtew Fire under andover, 
a quarter. of an hour will be ſufficient. Then 
make a Batter with as much Flour as you think 


may ſerve for the Number of Pigeons you have, 


together with two or three whites and yolks of 
Eggs; moiſten your Paſte with Champaign, 


or other white Wine; ſee that your Batter be 


not too thin; put in it a ſmall Glaſsful of Oil: 


Dorin all this while, keep Hog's Lard a warm. 


ing then take out your Pigeons, let them 
grain, put them in the ſaid Batter, and fry 
them to a good Colour, and fry. fome Parlley 


% T © deeb 
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and Veal, and place in it your Pigeons, att 


| them, and garniſh, your Diſh with fry d Part 
ley, and ſerye them up hot for Entry. 


. 3 
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ſmall Kettle or Pot, put in it flices. of Bagan 


ſeaſon it with Pepper, Salt, Onions, Cloyes, 
and much Baſil; cover it with the fame ſlices 
of Veal and Bacon, and put it a ſtewing; when 
ir. is done, take out your, Pigeons and dra 

de, eg J no 
ſtrew them wich fine Crums of . Bread, ff. 


1 


T ile ſome ſealded Pigeons, fplit chemo 


1 the Back; take off their Heads and Feer, 
and truſs them; take a ſmall Kettle or Stew- 
pan; put in it ſome ſlices of Bacon, and then 
your Pigeons ſeaſoned with Pepper, Salt, Wet 
Herbs and fine Spice; then cover them With 
$ * 
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ita Glaſs of white Wine; put the Cover over 
and let them ftew ; but let them not be too 
much done: Being ſtewed, keep ready a little 


forc'd Meat, and ſtuff your Pigeons therewith; 
you muſt keep your Pigeons white, and take 
care the forc'd Meat keeps in; then make 3 


Batter with Flour, Pepper, and two Eggs beaten 
with white Wine or Beer, together with a 
irtle Oil; then put your Pigeons into whe 
Barrer, and fry em; ſerve them up for Hor. 
d Oeuvre, or a PN Entry upon a py, gar- 
1 with N Parſley, | 


- Marinade of Ao 


1 1 ck your Pigeons very clean, and blanch 
F them, cut them in two, then bear them 


flat, and put them in a Stew-pan with Onions, 


Parſley, Pepper, Salt, Cloves, Bafil, a lump 
of good Butter, a Ladleful of fat Broth, and 


ſome Vinegar; theſe being boil'd a Hitle, dip 
them in whites of Eggs, and then in Flour, 


and let them be fry'd immediately; order them 


handſomely upon a Napkin, 3 WR 


ard Farſley, and ſerve them up. 


5 Entry of Pigeons (a la Regence.) . 
T Ale young Pigeons, ſcald them, truſs thet 
X Feet inſide the Body, and put them a 


5 ſtewing over a clear Charcoal Fire; put ſome 
flices of Bacon in a Kettle or Pot, and put in 
your Pigeons ; ſeaſon them with Pepper, Salt, 
Tweer Herbs, ſome flices of Onions, with a 
* of Lemon llices, put over them Wy 
b E 5 
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. 2 37 
of Bacon, and put them a ſtewing; take ſome 
| bottoms of Artichokes boiled, let them be v 
yhite, with ſome ſmall Fricandoes the bigneſs 
of the hollow of your Hand well glaz d; take 
ſome Champignons cut in four, with ſome 
Butter; put them over the Fire with a duſt of 
Flour ſtrewed over them: Moiſten it with a 
Ladleful of good Broth; add to it a Bunch 
made of green Onions, Parſley, ſweet Herbs 
and Cloves ; ſtew it and thicken it with five 
yolks of Eggs, putting into it a dozen of ſtew d 
Cocks · Combs, which are commonly kept in a 
white Sauce; take off your Pigeons, and put 
them into your white Sauce, and take as many 
Bottoms of Artichokes as you have Pigeons, | 
and order them in a Diſh: When you are rea- 
dy to ſerve up your Pigeons, put upon every 
Artichoke bottom a Pigeon, with t — 


Combs over them, and between each Pig 


| F EO and ſerve het up ny _ Ear. 


Other Pigeons with Artichs 


Ake "Nite Artichokes, boil them wt y you 
+ can get out the Choaks; take ſome yo 
Pigeons ſcalded, truſs their Legs inſide their 
Bodies; don't take off their Heads, and boil 
them over a clear Charcoal Fire as Bafore: - take 
out the Chokes, put them in your Diſh; make 
| ſome forc'd' Meat, as that of Pouperon, put 

the ſame upon the bottom of your Artichoke 
Leaves, to hinder the Cullis from running out; 
make a Ragout with Sweetbreads, We 
nons and Cocks- Combs, Which moiſte 
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good Gravy, good Cullis and good Eſſence; 
take off your Pigeons, put them in your Ra- 
gout, let it be reliſhing, putting to it the Juice 
of a Lemon, and diſh it up a Pigeon in each 
Artichoke, and as much of the Ragout as each 
Artichoke will hold; continue to lay upon 
them of the ſame forc'd Meat, but ſo that the 
Head of your Pigeon may be ſeen; then put 
them in the Oven, and ſkim off the Fat, wipe 
the Border of your Diſh, and put over it a little 
Cullis, with the Juice of a Lemon, and ſerve 
Span Omg doo Vais 
Forced Phan for un, 
TAke good large Pigeons, pick and ſinge 
chem, then gut them through the Craw, 
and bone them; all the Bones being out, ſtuff 
them with good forc'd Meat; the way of mak- 
ing it you will find in the Article of forc'd Meat. 
At another time you may ſtuff them with 
Salpicon, inſtead of forc'd Meat, which they 
then call bloted Pigeons: Take ſome Sweet- 
breads of Veal, Champignons, Trufles, ſome 
flices of Fowls, of Partridge, and of Ham, all 
cut into ſmall ſquare Pieces, and ſeaſoned with 
Pepper, Salt, ſweet Herbs and fine Spice, to- 
gether with a little of this foro d Meat, which 
you have made for your Pigeons, and put 2 
little of it among this Salpicon, together with 
ſome whites of Eggs beat up to Snow; then 
mix all together, and ſtuff therewith: your Pi- 
geons, and ſpit them upon ſmall Iron Skewers; 
wrap them up in ſlices of Bacon, with Faß 
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ed round. Being done as they ſhould be,.diſh, 
chem up with an Eſſence of Ham, and the. 
Juice of a Lemon over them, Fore d Pigeons 
may be roaſted as well as theſe, or elſe put 
them over a ſmall Coal Fire, with ſome ſlices. 
of Bacon; ſeaſon them as uſual with Eſſence 


. 


of Ham and Lemon Juice ; let it be of a good 


Take young Pigeons ſcalded, gut them, and 
truſs their Feet inſide the Body; ſtick a 


$Skewer through their Legs, to keep the Feet 
in the Body; let your Pigeons be very plump, 


then blanch them in hot Water; being blanche d, 
pur them in cold Water, and pick them very 
clean; then take a ſmall Pot, which garniſh. 


with ſlices of Bacon and Veal, and ſome ſlices 


of Ham, then order in it your Pigeons, and 


ſeaſon them with Pepper, Salt, ſweet. Herbs, 


and Cloves, and cover them with ſlices top 
and bottom alike; put them a ſtewing as long 
28 you think fit: You mult have at leaſt two 
Tortoiſes, cut off their Heads, and let them 
boil in a Kettle with Water, Salt, ſome Oni- 


ons, and other ſmall Seaſoning; when they are 
boiled enough to take off the Skin, take them 


off the Fire, and let them cool; then take off 
the Skin, and put the four Quarters of each 
Tortoiſe in a Stew- pan, with ſome other {mall 


bits found in them as well as the Liver, and 
one of the Shells, which you muſt keep to put 
under your Pigeons: Clean ,your Shell well, . 
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and then dip it in beaten Eggs, and fry it; 
and in ſerving up, put it upon your Pigeons, 
if you think it proper: This is the old way; 
and moreover it is to ſhew that they are Tor. 
_ roiſes, ſince every body don't eafily know what 
Tortoiſe Fleſh is: As to the Cullis of this En. 
try, to do all things to Perfection, take a Ste- 
pan, put in it a couple of Pounds of Veal, 
three or four ſlices of Ham cut into ſmall ſquate 
jeces, together with two old Partridges, that 
Re little ſtrong ſmell of green Corn, which cut 
in two; put the whole together over the Fire, 
to ſtew very ſoftly: When you find it begins 
to ſtick, and that your Meat is browniſh, ſe 
it be not burnt; in which the Smell and good 
Scent muſt guide you; then take out your Meat, 
put ſome Butter into the Stew-pan, to take 
off all clean from your Sauce-pan ; then put 
in it a duſt of Flour, according to the Quan- 
tity of Cullis you deſign to make; the Flour 
being pretty brown, moiſten it with good 
Broth, and put in again your Meat with a 
couple of Glaſſes of Champaign, a little Ba- 
| fil, Cloves, and a Clove of Garlick; ſkim off 
the Fat from your Cullis, and let it be reliſh- 
ing; ſtrain it off in a Silk Strainer, put ſome 
of this Cullis to your Tortoiſes; which having 
had a good boil, and being of a good taſte, 
take out your Pigeons, let them drain, and 
diſh them up, and put your Ragout of Tor- 
toiſes, together wich the Juice of a Lemon 
over them, and ſerve them up hot; let the 
whole be reliſhing, ſlight, and look well 
D "3 | the 


cut off their Heads, their Feet, and the End © 


THE MODERN cook. 24x 
oh fight. At another time > you, may 8 dale | 


uſe of a Cray-fiſh Cullis. 


Aurber way of ab N (au 1 8 
1 2 5 to the old Faſbion. ___ 
Tia: young Pigeons, ſcald them, or pick 
— being pick d, gut and truſs * 
; then put them in a Stew- pan, with a | 


__ 1 Bacon, Cocks- Combs, ſome bits 


of Sweetbreads of Veal, ſome final Champig- 
nons, Trufles cut into ens and a Bunch of 
ſweet Herbs, ſeaſoned with Pepper and Salt; 
puta Pot upon the Stove with Water, a Bunch 
of ſweet Herbs, two flices of Lemon, two 
or three Onions, a little Pepper and Salt, 
and ſome ſlices of Bacon; take two Tortoiſes, 


of their Tails, and put them into the Kettle, 


when the Seaſoning begins to boil; being 
blanch'd, take them out, and put them into 


the Tortoiſe Shell, cut them in four Quarters, 


like as with a Fricaſly of Chicken; but take 


care of touching the: Gall, which would ſpoil 
the whole Ragout; t them in the Stew - pan 
with the Pigeons put all together over the Fire; 
this done, moiſten it with Veal Gravy; and 
let it ſtew with a flow Fire; it being ſtewed 
enough, ſkim off the Fat, and * it with 
Cullis, and let it again ſtew a Moment: Dim 


up your Pigeons, lay your Tortoiſe Legs round 
them: Let your Ragout be well reliſhed, and 


fon. it Over mem, 17815 W it _—_ hot for 
Entry. 55 abi Ih 5: iP 8 oe 
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Pi gen (8 a as Ste. Menbout — 


F Ake large Pigeons, - pick them e gut 
1 them, and truſs their Legs inſide the Bo. 
dy; cut hes in halves, and beat them flat; 
then put in a Ste w- pan flices of Bacon and 
Veal, and place in it your Pigeons, ſeaſoned 
with Pepper, Salt, ſweet Herbs, fine Spice, 
and Onions cut in ſlices, and cover them again 
with ſlices of Veal and Bacon; then put in it 
a Pint of Milk, and cover your Stew. pan cloſe, 
with a Border of Paſte all round, with Fire 
under and over; it being ſtewyed, take it out 
of the Kettle, and ſtrew it with fine erums of 
Bread; (thoſe you broil muſt be dip d in the 
Fat chey were ſtewed in) and if you fry them, 
beat well up two or three Eggs, dip your Pi 
ons in them, ſtrew them with fine Crums 
| of Bread, and fry them in good Hog's Lard; 
fold up a' Napkin in the Piſh you ſerve them 
up in, and place on it your Pigeons with a 
 Hitile fry'd Parſley. As to the broiled Pigeons, 
make a Remoulade with Anchovie, ' Parſley, 
Green Onions, beaten Pepper, Salt, Capers cut 
ſmall, ſome Oil, Muſtard, a little Gravy, and 
the Juice of a Lemon; put your e over 
Ie, and ſerve i it up hot for Entry. 


$95 Fn; 
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We Wo: Pigeons with:Hom. 


, Ake  niidling Pigeons,” Peek u. and oY 
1 - clean; mince their Livers wit a hittle 
_ Eeraped Bacon, a bit of Butter, Parlley, green 

N Pepper, ſweet Herbs, and fine 


_ . 


Spice ; a all being well minced'togeth put it 
into your Pigeons Belly; then put then in a 
| Stew-pan over the Fire, with eke Bacon or 
Butter to blanch, let them be very plump, 
ſpit them upon a ſmall Iron Skewer, Wrap them 
vp in flices of Bacon, and Paper tied round, 


Ham, as many as you have occaſion for ag 
Entry; ſix or ſeven will be enough; beat them 
with the back of your Knife, put them in a 
| Stew-pan,. and place them over a Stove with A 
| midling Fire; when they are of à good colobr, 
fake your flices of Ham out; put in the Stew 
! pan a Jump of good Butter, with a little Flour, 
aud ſtir it with a wooden Ladle ;/when" ir 
; "oy brown, — it with 1 5 Broch, 1 
$ 


8 * 


thieken ĩt Ind a Cullis; ; your: Fgsens > Hot 
done, -diſh them up with the flices*of Ham 
over them, and the Juice of a Lemon, that 
it ma y pleaſe t ie Eye and Taſte, ad Leue it 


1 hor for N 5 3 1 . 
ee, ie Surtout) » nalen 


T*. live plump Pigeons, 115 100 chan 
| = them well, gut and we them; make 


fored Meat with Bacon, boiled Ham, ſome 
| Trufles and Champignons minced with their 
| Livers, ſome” Parſſey, green Onions, a Clove 
| of Gatlick, and ſome'Sweetbreads of Veal, all 


EE Th together 


then tie them on the Spit; when they are done, 
you muſt keep in readineſs ſome ſmall Acer 
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together well minced, and. ſeaſon'd; fluf 
therewith yeur Pigeons,” and tie them clo 
up; you muſt have a large Fricando larded 

with ſmall Bacon to each Pigeon, which put 
over the Breaſt; all being well tied, and cleanly 
ſpitted, cover them alſo with Pepper, and 
let them roaſt ; your Pigeons, being done, diſh 
them up with an Eſſence of Ham under them, 

or elſe iir of what you . and 
em up hot for Entry. l = 


© Pigents in Surtout fe way... 


＋ 8 Ruſs your: Pigeons like, thoſe here '® A 
1 bur chicken your forc'd Meat with four 
raw Eggs; then cover them with your Fri. 
candoes, and tie them round, and put them a 
ſtewing in a Ste w- pan with good Broth, ſome 
Mlices of Veal and Ham, and ſome Onions ſtuck 
| with Cloves ; your Pigeons being ſtewed, take 
them up, and put the Broth over the Fire 
| again, till it turns to Caramel; then pu 
again your Pigeons upon your Caramel, * 
put the Stew · pan upon hot Cinders to plaze; 
] ; of a fine: Gloſs, diſh them up wich an 
Eſſence of Ham. At another time, inſtead of 
Eſſence, you need but put your Stew-pan on 
again, and take out the Fat, and putting in it 
FY duſt of Flour, ſtir it with: a wooden Ladle, 
and moiſten it with a little Broth ; let it boil a 
a Moment, take off the Fat, and Meg it through 
a Silk Strainer ;: let it be ofa good taſte, and 
pleaſing to the Eye; diſh it up with the Jui i 
| ge" a Yds and ſerve it vP hot for hon | 
; i; 1 


2 


= 


* | Ake middling Pig ge008 Gude, wal ed = 
L. and blanch d, them, and let them 


pends on the 
8 provided only the . be /c ate: 
| — e e Mer =: 14h Aire 11 971 well 5 


J OT... 


Tae lng Pigeon all 


On” ( 


| look: very white ;,put ——— Pot or Kettle ſlices 
of Bacon, and place i in it your Pigeons ſea- 
ſoned with Pepper, Salt, ſweet Herbs, fine 


| ow Onions and Bay Leaves, cover them +. 


in with ſlices of Bacon, adding to it a couple 


0 Glaſſes of white Wine, ſome {lices. of Le- 8 
mon, with. a ſmall Ladleful of Broth: Being 


ſtewed, you may ſerve. them up cold for a ſide | 


Diſh; at another time with a minced Sauce 
| hot; at another time with a Parſley Sauce; at 
another time with an Anchovy Sauce; at ano- 
ther time with : an Tralian Sauce, or elſe with 

| Cucumbeis,; or ſmall Onions: All which de- 


1 


Taſte and Fancy of the a. | 
fa ood T I 


Fs, 


1 Mts 40 Tx 
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truſs and lard them with thick Bacon 


ud. ſeaſon d 7 then take a Stew - pan, and gar- 
| niſh ic with flices of Bacon, Veal and Onions; 


place in it your Pigeons, and ſeaſon them with : | 
Pepper, Salt, fine; Spices, and ſweet Herbs; 


and cover them under and over, and let chem 5 
ſtew; being ſtewed, let them drain; keep a 
Ragout ready made with. Sweetbreadsof Veal, 1 
| Trufles and Champignons; your Sweetbreads "0 
of Veal being danch d, b ech into the 
Vor. I. 8 ER Ste w- 5 


Ex 2 


: * ; 


kd and 833 5 


i ö © * 
Renn x —_— . IE. * 8 r wy . 


bing” mem ng: with your T e and 
Champignons, adding to them a Ladlefull of 
Gravy, and a Httle Cullis, and let it ſtew: Al 


being done, and ef a good tafte, diſh up you 
Pigeons, pour Ragont e OW” thee; n Lene 


: "anon nn ma _e was by ag ay. 


*T Ale ey final A ee bleed Mie wi 
| 2 keep the Blood, put into it the > of 
| A Lemon, to hibder ir from turning; cheſe Pi. 
3 geons muſt be ſcalded and gutted; cut chem h 
BH halves, and put them in a 'Stew-pan with 
a little melted Bacon; ſeaſon them with Fep- 
per, Salt, a Bunch of ſweet Herbs, Champs. 
*nons, Trufles, = and Swreetbreads 
'of Veal or Lamb all put together over” the 
Fire; ſtrew it With a duſt 8 Flour, 'moiſten 
it with Gravy, and let it ſtew ſoftly wich 
flow Fire; it being done, ſkim'off the Far, and 
thicken it with Veal Collis; ſtrain off your | 
Blood in a Sjeve, beat it up with Volks of Egg, 
and a little Parſley cut ſmall; and when you 
are ready to ſerve up, put the Blood in your 
Fricaſſy, and put it over the Fire, wegn 
= Aways "ering take care to keep ir from boi 
1 ing, and let your Fricaffy have à good taſte, 
# ih it up handfomely, and ſerve it up bot fo 
i} Entry, or Hors #Oe#%re: Your may ſerve them 
Wi 1 Whole of 2 Keane: 1 Pach e of the 
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Pigeon 


1 HE MOD! RN: co 
15 Fin inSwlby Sell, 
Te Tauer young Pigeons, ſcald 3 
J trufſß the Feet inſide the Body; don't cut 
22 Heads; blanch and pick them very 
© dean; then = t them a ſtewing in a ſmall Pot, 
with ſlices of Bacon and Lemon, Pepper, Salt, 
ſweet Herbs, and a Glaſs of white Wine; 
make a ſmall Ragout with Sweetbreads of Veal, 
Champignons, Trufles; divide this Ragout into 
three Sauce-pans, one with a White Sauce, 
another with Cray-fiſh Cullis and Tails, and 
Cocks: Combs, and the other wich Cullis 
of Ham: Then rake ſix Shells, there ate ſome 
olf Silver, which are very like the natural ones, 
in which you make a {mall Border of Paſte 
round it as neat as you can; Tub it over Wii 
E and let it be baked in the Oven; then or- 
der your Shells in the Diſh : Take your Pige= 
d ons out af their Seaſoni 
r dchem into your Cray-fiſn Cullis, c. into 
% white Ragout, and two into che — ; 
on. let all be of a good taſte; put one of them into 
om each Shell, and order the whole as neat as you = 
gi aan, and ſerve it up BEE n ADS l W 
oil | Spot to che Me.. 4 WS 


Pigeons Ik Cal dine) 8 
„ Pale Pigeons, pick and gut e ira 
1 their Legs infide the Body; then cut up 
che Breaſt, and throw the ſame over head, and 
beat them flat; put them in a teu - pan wich 
melted Bacon, or Butter, ſome a green 


8 2 Onions, 


g, and put moof 
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Onions, Pepper, Salt and ſweet Herbs; put 
all over the Fire to make it have a taſte, then 
ſtrew them with fine crums of Bread; and let 
them be broiled, and ſerve them up with Gra- 
vy, a Shalot cut ſmall, or green Onions, and 
them up hot for Entry. 


— 
N 77+ 


SPY, SHOW TH ate F. £ Us TT a6 1 
3 N b . > „ . 
Small young Pigeons, with flices of Solgß. 
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Ake ſmall young Pigeons, pull them dry, 
I well pick d and gutted; make à little 
ford Meat with their Livers, and with Patſ. 
- ley, green Onions, ſcraped Bacon, Trufles and 
Champignons, and ſtuff there with your Pige- 
; geons, and tie them up on both Ends, that 
- the Forc'd Meat may not come out; then put 
them upon Skewers, wrapt up in ſlices of Ba- 
con, with Paper tied round; then tie them to 
the Spit, and let them roaſt; then take ſome 
Soles, which fry in good Hog's Lard; being fried, 
cut them off in Fillets, take off the ſkin, then 
put them in a Stew-pan with a little Gravy; 
put the Ste w- pan over the Fire, to take from 
them the taſte of the Hog's Lard; then tale 
z them out, let them drain, and put them in 2 

Juice of an Orange: Your Pigeons being roaſt- 

ed, draw. them off, take off the Bacon, diſh 
them up, put your Soles over them, and ſerte 
them up hot for Entry. At another time you WM 
may glaze your Sole-flices,' as it is ſhewn in 
the Article of Soles, and ſerye them up with 
an Eſſence. | You may in like manner gf ba 


7 * 858 * - g 1 ; 
* 3 5 f * 4 n 


0 
* 
i 


4/ 


; - 8 * / * * F "= 5 * i 
: 7 
| I ” 5 F : Kh 5 : BY 2 
5 8 2 ali 3 : 5 2 5 F L 
; N * FAY _ 8 " . * 8 wn #S. : 
# -Y © Y "= 2 ” L 
Fon a : 5 'F 4 4 4 - : * is 
: : * = ww 


Cullis of Cray-fiſl 


auler a of. 4 


Powe, 'Chickens, . . young N 
Of. wan in che ſame W 2 51 to 


„ene l Oray-fifh... 13 


—.— ſome ſmall Pigeons 1 «1 4; 


and truſſed, as it is ſhewyn in ſeveral pla- 


4 ſet them ſtew-ing 1 in a white ſtewing, 


which is made with ſlices of Bacon, laid top 
and bottom of a ſmall Kettle; then moiſten 


them with a little good Broth, and e of 


Champaign, or other white Wine, and ſea 


ſon them; when they are done, and you are 


ready to ſerve up, you muſt have:in-readineſs; ; 


a. Cray-fiſh ''Cullis, together with»Cray-fifht 


Tails, "Oceke-Coinks; and ſome ſmall Cham | 


pignons; the whole being ready, put in. it 
ſome of your Cray-fiſh Cullis, and keep it hor, 
take care it does not boil; being ready to ſerve; 
vp, take the Pigeons out of their white Sea- 
ſoning, and let them drain; then diſh them 
up,” and put your Ragout over them, with 
the Juice of a Lemons Eer it be reliſhing, and 


ſerye it up hot for entry: i cpa e Slat 


NB. You will find che way inf making 
h iu the Article of Gln. 
which mg, ſer ve for alb ſorts of Meat. 


l i ; 15 85 . . 
in 3 — with, Gray: 5 ; 


, 5 
t gls a; white Sauce. i 


4 ws 3 


truſs them, and leave on their Heads; 
ſtew! them as before then take as many large 
N. as * e and bet them 44 


8 
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(| "Ak young Pigeons ſcalded-and well pick 4, | 
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ſtewing; then pick their Tails, take the Shel 
of the Cray-fiſh, and clean well their Bodies, 
and put into each a young Pigeon, and put * 
Shell over it; the Head of the Pigeon muſt 
be between the two great Claws; and thay” 
you muſt have a -finall Ragout wick 
Champignoris, Truffles, Sn bende of Veal, 
Cocks Combs and ſome Cray-fith Tails 
being done, and thickened wich $82 and 
Cream, put your Cray-fiſn in the ſame Diſh 
where your Pigeons are; take off the Shell I 
pour over your Pigeons white Cullis, and put 
the Shell on again, with the remainder of this 
ſmall Ragout over them, together with the 
Juice of a Lemon; and ferye them up for En- 
try. You; may ſerve tl hem up with a Cray-fiſh 
Cullis, if y crew all bude err as Aer ; 
whire Sauce. rniI6: 4} : 


Another. way 5 448 TEND wich MEL 4 | % 
"Fake young Pigeons as'before, large Cray- 
1 50 and d rake off che ſmall Clams, allo. 
> off che | put into each Cray- 
4 Pip igeor „ ; wich a lictl fore d Nene Ad, 


gt it be ell "dined: John; and: worth it level 
with the forc'd Meat; then take a 3 
garniſh it with flices of Veal and Ham, and 
place in it your erde and ſeaſon them; 

then Pier tem maine aye; er of brenn ow 


: n dee and over; apt 8 
a off tao drain; por: the: Stew- an oy 


bias "348; - Tis #34 * + 1 * * 
28 


with a Ladleful of Broch, of Gravy, and yon 


Take young | Pigeons - ſealded as before, 
ding ſort of Cray-fiſh, as many as you have 
| 2 (mall white Braiſe; take ſmall Cray-fiſh, 


levi ſerve f the: up-# wig: 3; e ee 
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Fire, add let Fry Meat een, remains in . 
Stew- pan ſtick like Grayy 3 then moiſten it 


common Cullis, and a Glaſs, of Champaign;. 

ſkim the Fat well off from the. whole, let it 

be rein and ſtrain is through a Silk Strain- 

er; then let it boil again t clarify; being Ez 

ready, diſh up your Cray- fich, and pur this 

ſmall Cullis ever them, with, the Jars of a 

Lemon, and ſerve chem up hot. 
If you have good Cray-flh Cui lis, you may 

uſe it for this Entty, or elſe make ſome at 

another time lor a change. a 


Awther way of drefing 72 with Cr Fray: 15 Y | 


blanch and cruſi them; and take the mid: 
Pigeons, and put them a ſtewing. together in | 


boil them and pick them; pound the Shells ag 
fine as poſſibly can be, o make, ygur Cullis, 
and keep the Tails to put into it, and the ſmall * 
Eggs, if they have any. The Pigeons being 
done, diſh them up wich yavr pick d Cray-fiſn 
Talls, leave the ſmall Faws, and put upon 
each Pigeon a C ray-fiſh, with the Cullis oyer 
it, and the Juice of a Lemon, and ſerve it up 
hot. for Entry; let it be reliſhing: Jou : 
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e of Pe (al ane) ic; 
T Ak ſome middling fort of Pigeons, foals 
1 or pick them; being well clean'd, ſplit 

N in the Breaſt, put a ſmall Skewer i into 

them to keep them open, then put thema 

ſtewing with ſmall: ſlices of Veal, Ham and 

Bacon ſeaſoned with Pepper, Salt, ſweet . 

ſine Spice and Onions; then cover them under 

and over, and put chem a ſtewing a quarter 
of an hour, which will be enough; keep in 
readineſs. a ſmall Salpicon made with Sweer- 
breads of Veal, Trufles and Champignons, 
cut all rogether into ſmall ſquares; pur the 
whole in a Stew-pan with a little Gravy and 

2 little Cullis, and put it a ſtewing; bei 

done, and of à good taſte, let it grow Pp 

Fou muſt here have forced Meat like that for a 

Poupeton, and diſh up your Pigeons; your 

Pigeons being thus ordered, make a Round 

or Circle of forc'd Meat for each Pigeon, as 

high as it will mount, but it muſt be very 

thin: Obſerve, there muſt be room enou 

between each Pigeon, to put a _ 
of the {mall Ragout, which 1 ſhall ſhew you 
at laſt, Your 6. xy being well ordered in 
the Diſh, put of this ſmall Salpicon into them, 
and put PAR, each Pigeon a ſmall piece of 

Paſte cut out in the form of a Heart with a 
Pen- Knife, and the bigneſs of the Bigeon's 
- Breaſt; then ſend them to be baked in the 

1 * or elſe let Rag be done under a Cover: 

repare 2 out made with Sweet- 

© L's a” 


a r 2 


© 


* f V Poul ue aid lni6ligides;” aka * 
Champignons or Muſhrooms, or Trufles, if 


they be 1 in Sande together witch ſome t | 


e 5H , and-Cray-fiſh Tails; 
Preparation in two Stew-pans; in the 
one make a white 3 RE in che othe e r OE. 


irs Sauee W good, bis or c de 8 


with Eggs and Cream; and when you are 
ready to ſerve up, and your Pigeons are 


| well coloured, drain them, and ſkim off the 


Fat; clean well the Border of the Diſh, and 
put between each Pigeon as much of th 
Ragout as it can hold; let the whole be 9 
778 e "wank ſerve it vp t hot tor were 


A Y 


 Pigeans with ne 5 159d 5 8 35 
Laer 7 pick them gut and ch 


them over a Charcoal Fire; being well 
pickd, take the Livers of your Pigeons,” 


together with Parſley, green Qnions, Cham 5 


pignons, Fennel, Salt, Pepper, ſweet: Herbs, 
a little ſcraped Bacon, and a lump of Butter, 

all well minced together, and put into the Belly 
of your Pigeons, and thruſt à ſmall Skewers 
through their Legs, with a Packthread,” o 
make their Feet lye "cloſe to the Body; ; 


then blanch them in a Stew. pan, with ſom - 


good Butter; put them on àn Iron Skeweg 
wrap them up in ſlices abs Bacon, with Pa- 
per tied round; and fo ſpit them to roaſt; 
being roaſted, make Fennel Sauce thus: the 
* way 10 * 1 a Stew · pan ſome Veal 

. Gravy, 
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FE | the middle, 


Gravy, | A Ladlefal of waer Eſſence, | 
ſtices, a lump of Butter, and a goed deal 
Fennel; which laſt muſt be prevailing in your. 
Sauce: When it has boiled as — paß it 
through a Strainer; your Pigeons being done, 
dich chem. up wid ye ur Sauce over them, an 
put in the middle a little green Fennel, 10 
ſhew that the Pigeuns are dreſſed with 3 
_ nel; let it have a good taſte, and be 4 
to wien ang ſerve. it up hot for Entry. 
by E ry * Pigeons with Oyſters. _ 
1 „Ake young Pigeans, order them the — 
1 as before, except only you muſt uſe no 
Fennel; make a” — Oyſters in the fol- 
lowing manner, viz. Take ſome Oyſters, blanch 
them; being blaneh'd, take out the hard in 
and the Beards, put Du to them ſame 
Cullis, according to the —— of Oyſters 
you have; take care they do not boil, far that 
will ſpoil them; your Pigeons being roaſted, 
and your Oyſter Ragout ready, diſh up your 
Pigeons, put your Ragout of Qyfters, with the 


9 we a 'L Lemon over ne auc lerve them 


* 5 * * 
= * 


V 7 Our Pigeans Se 3 28 "wt e· 
pate your Ragour of Oyſters with a white 
Sauce; blan h your Oyſters in cheir own Lt 
d, keep the Liquor, _ 
clean your Oyfiers well; pur Phe one: Th 


„„ P rc Ao Aa. Src 


Et 


J Rs Rees a. 


5 re e they « as not 1 


together with Parſle 

but above all good 

thicken. it with Cullis, together wich the Yolk. 
of an Egg, the Juice of a Lemon, gooe 


keep them in: 


A al Keds or F 


bade 226 then 


(Re a Scew-pan » e 5 


At — — time put in ſome c " 


— ou 
2 blanch'd and cut ſmall; i 


utter. At another time 


gon, ſome Parſſey, green Onions, of each a 

{mall Bunch; this being blanch d, cut 3 
whole ſmall together, and put it in Jour Cul- 
lis, but you muſt take great care it does not 
turn: See that the whole be 3 ale, 


and eres 1c up hot for SUITS: = 77 Sep: 


Te Wood geen ſeald- and gue ee 


and truſs their Feet inſide the Body; 
thruſt a ſmall —_ — their Legs, 10 
pretty plump; 1 blanch em . 69 Was 
ter; being blanch'd, put them in cold Water, 
and pick them — at. take 


ſlices of Bacoi on. 


n put | in — Wood 
ons, and ſeaſon them with Pepper and Salt, 
Sweet Herbs and Cloves, — in 
the above 0 ee ares and above, 


you « maſt have at leaſt c Torta 


n their Wg ſet than . ſte wing in ' 
Stewipan, with Water, Salt, Onions, and other 
ſmall Seaſon ng; and when they are Joneſy? 
far as to be ie to take off their ſkins," take 
them off from the Fire, and let them grow 
cdld; then pick them, cut them into four 
Quarters; and put the ſaid four Quarter of 
each Tortoiſe into a Stew-pan, with ſome other 
ſmall bits which is found in them, together 
with the Livers, and one of the Shells; clean 
well your Shell, and dip it in beaten Eggs, 
and then fry it; and in ſerving up, put it upon 
your Wood Pigeons, if you think fit, which is 
the old way of drefling them; and moreoyer, 
it is to ſhew that they are Tortoiſes: N Every 
Body: is not well acquainted with Tortoiſe 
Fleſh: As to the Cullis of this Entry,” todo 
every thing to Perfection, you - muſt take a 
Stew-panz/ put in it a couple of pounds of Veal, 
together with two or three ſlices of Ham cut 
into, ſmall ſquare pieces; and two old Par- 
tridges that have a ſtrong ſmell, and cut them 
in two; put the whole together upon the Fire, 
and let it ſtew ſoftly; and when it begins to 
ſtick to the Stew- pan, and the Meat is pretty 
broven (but you muſt take care it does not burn; 
in this the Smell and good Senſe is to guide 
vou) take out your Meat, and put in ſome But- 
tet, to take well off the Brown of the Pan; 
after that put in a duſt of Flour, more or leſs, 
according to the Quantity of Cullis you are to 
make; it being of a pretty brown colour, 
wolken it with good Broth,” and put in _ 
HI ä 
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_ the Juice of a Lemon, and ſerve them up very 


ther with Parſley, green Onions, h 


| 15 


3 with coupe of laſſes of Cham - 
paign, ſome Champignons, a little Ball ſome 
en and a Cloye of Garlick 3. che Fat be- 

ing well ſkimmed. off from your Qullis, let 
it be reliſhing; Rrait it through a Silk Strainer, 
and put ſome of this Cullis upon your Tor- 
toiſe; when they have had a Bail, and are 
reliſhing ; takedout your Wood! Pigeens, and 
let them drain, chen din them and put over 
them your Ragout of Tortoiſes, together with 


hot, reliſhing, and pleaſing to the E Gs, 
another br — nal © > uſe | 


W . — * kame. 5 
Ake yo our Woc Id. Pigeons, p es 1 a 


blanch them over a 3 Fire; then 
i the Livers of your Wood Figeamm * 1 
nons, F enne], Salt, Be Je! Us ſweet Herbs, 14 
little feraped/Bacoi - and:ra:lurap-oh Butter, all 
| together. well:mihced, and pur intoithe Bellies 
of your Wood Pigeons ;:thruſta ſmall;Skewer 
| through their Legs, to make their: Feet keep 
to the Body ; after cher babe 
pan with ſome Butter and put them oma ſmall 
| Iron, Skewer, wrapt up in flices of Bac oft, with | 
 Paper- tied round, and ſo ſpit tnem ing | 
roaſted, make a Sauce with Fennt inthe man- 
ner following. . The. orteſt way is to take 
a Stew pan, put init a Ladleful of Meal Gravy, 
e * W eule good Eſſence, 
1 5 2 ſlices 0 
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in the-middle-of the Dich alittle Fennel, to 


nech of — 3 jan 


when — bold 28 ſhould — 
it off; your Wood Pigeons being roaſter ; di; 
chem up, and put your Sauce over chem, 


ſhew, that they a 
wich Fennel: See char! All | 
"ſerver p hot lor ach «ct 


— 8 cut chem ientwo 
them with fine 


Ladleful of Calis, adio ler chem few. Make 
[five Skewers of a good length, cut ſome 
con into quare bits che bigneſs'0 ofthe end ef 
b, and ſome Sweetbreads of Veal 
alſo : Put your Bacon in a Stew- pan; and give 
it fore Toſſes upon che fire, then 1 
| and Home: bits of fat Diet, if 


in ſlices, Chibbols and Parf] . 
fer it a daft of Fleur, ar 


42 lump 7 


Bath the bigneſs of your Din; make 
in your Loaf underneath; king 6 out "ay 1h | 
Crum; auc ken put ince it your! Ragout 'of 

Sweetbreads' of Veal and i I Roß the 
our forc'd'Meht 


hole of vo 1 
of your L Diſh: i Make wy! 


latge as your Loaf; then foren four Ce 
in che ſhape of 4 Dolphin 
the Border of your Di; 
ſmooth with beaten Eggs, an then put your 
Loaf! in the Oven ; make a white Ragout with 


| Skewers be . 
clean the Brim of your Diſh, and moilten it 
well with Gravy and Cullis; chen place in the 
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Muſhrocse cut 
cut ſmall, ſtrew 
d moiſten it with 
4 Httle Gravy, then ſet it a eoling; this dane, 
Fl ye Skew ers 


you have any, rogether RK: 0 


und Loaf, or one of two'p 


of Poupeton a "Orown, n is to be full as 


lamns 


* 75 


ake them very 


its of Veil and Mohiooms; Je ler your 
dilec; draw your Loaf, "Id 


four Corners i your Loaf your Fricandoes of 


Chicken, pouring your ſmall white Ragout 
over your Loaf, together wich a couple” of 
ſmall. Sweetbreads glazed, and put upon = 
fame. Place your five Skewers, in each Corner 
| "one, the other on the a . ere it nl hor 
F for a firſt t Gonrlh. Es Us 


* 1. 
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wers, which firew! with Crums of 
Bread, and pat them upom che Gridiron; Make 
of fore d Meat in Phupetog 3 take 


„which place upon 
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-T. Ale 6 ſome hip fleas; of veal, Ad Tit WW; 


Meat enough. te male 40; if with; _ 
-rake'another lump — your 3 2 and | 
eut into bits, together with ſame Beef Sewer, 

: e Bacon. and e Cult s Udder blanch d; pu 
0 over the Bae ea 


222 
14 


— 8 ths . — of a —_ 

ol wich. ſome thin broad ſlices of Bacon, and oper 
them ſome ſlices of Veal, and then your fored 
Moa all round it the thickneſs of two Fingers, 
At, laſt, put in a ſmall Ragout made with 

a Grifſtles of Veal; and ſome green Peaſe; let all 
be well done, ae a good raſte, and put this 
Ragout into your Loaf of Veal, putting at ihe 
ſame time more of your forc d Meat, a and ſmall 
lices of Veal oyer the ſame; bring your {lices 

; . of Bacon to lay above i It, and let them ſtew: 
It being done, Be; out the ſaid. flices of Ba- 
con, pour out the Far, turn it upſide down 
into your. Diſh, ſxim it well, and put your Ra- 
gout of green Feaſeover it, or e of Peale 
r I 
At another time you may ferve u up js Lo 
with a n of ed of Veal, Cocks- 


| "A Ws 5 WEED 3 Combs 


7 5 


1 993 „ wp . — ˙—— eo Ä e ee eee 1 3 


FF ² . ⁵ĩ²¹¹-⁵0¹w 2 iS nr OIL ans torn ts and 


| 2B v MOD IBN. — | 
5 Muſh foe: "Fl ut oh 957 KN Bflencp „ 
am. th  EBINT1E + DS 
Sz other ti E ou ma make uſe of a- 
| Galf' a, fan Re = Far 5 : 


it * 


= L a 2 — 1 3 W 


Ss 


we 


| os 5 
* = T PREY) 
| 1 — 3 
EG _ e 5 — 
l N AIC — nr nts Pe IO A Foe — — : * * 8 25 r 
FFF re e es CI TEM NS THIS = a 


i 


Lift 17% {+1 c tte, 45 Mel ) Yor a 2 c | 


VEE ſame; Murten R dum pe (4 le Braiſ ? 
O about eight or nine will make a gl 
Loaf; ma e a Ragou in the the foll e man- 
ber. e Sweethreads of Veal, blanck 
them: and cur chem into bits, and put them 
in a Stew=pan with Muſhrooms, and Trufles, 
if you haye any; moiſten, it with. Gravy — a 
8, 1 put it over the Stove; being ; 
ne, 5 to ir 6 Yate nes * fr : 
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Ragou gra gon 18 
e bollow. Cruſt, e 85 — en pa — 
J L be t eee Gn 
put fome Mutton Rumps upon it, the, big ' i 
by end Hf, theſe reaching che Brim 41 e  - 


ſmaller End Ka nid 110 3 1 if 
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middle, being placed one oppoſite to the other, 
6 = 


ſtrew over it ſcraped Parmeſan, put it to he 
| baked, to get a Colour, and ſerve it up hot 
nt rr IE AU TN 


- Loaf of marbled Carp for @ firſt Courſe, 
Ake a couple of middling Carps with fof 
1 Roes, ſcale, {kin and waſh them, take 
likewiſe two fine Eels, ſkin and waſh them 
alſo; keep the Skin of your Eel and Carp,” and 
take off the Fleſh of both of them; put the 
fame, being cut into pieces, into a Step. 
pan with Parſley, Chibbols, ſweet Herbs, fine 
Spice, Pepper, Salt, a Crum of Rocambole, 
Muſhrooms and Truffles, if you have any: Put 
all this upon a Dreſſer, cut it ſmall, and put to i 
a lump of Bread boiled in Milk, together with 
ſeven or eight Volks of Eggs, the white. being 
- whipped up to Snow: This being thus order- 
ed, put it to your minced Meat, adding to ita 
lump of Butter, then pound it in a Mortar; 
put a ſheet of Paper well rubb'd with Butter 
into 4 Stew-pan, place in its bottom your 
Eel Skin cut in two, one ſlice after another; 
over this place your N with the ſcald- 
ed part downwards; and ſo go on putting a 
layer of one, and a layer of the other till done; 
then put in your minced Meat, and leave 3 
hollow in the middle to put in your Ragou, 
which muſt be in Readineſs, and is made 3s 

follows, Viz, 7 8 FE) 6 f : BT ONE: a0 ' | * 
Put in a Stew- pan a little Butter, ſome 
Muſhrooms, and Trufles, if you have any, anda 
irrt by: Bunch; 


* LES yg ' 


other, put into a Stew- pan a Paper rubbed 
with Butter, and lay in it your Fillets of Soles 
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upon the Fire, then ſtrew: with a duſt of 


Flour; moiſten this Ragou with Fiſh or other 


Gravy, and let it ſtew very ſoftly for a Minute. 


Blanch yourſoft Roes of a Carp, put them in 
your Ragou, and let it be reliſhing ; thicken ijt 
wich Crayfiſh, or other Cullis, and ſer it a cool: ö 
ing; then 12 8 Ragou 1 into your Carp Loaf, | 


covering the ſame again with minced Meat; 


bring your Eel and Carp Skins to be uppermoſt, 


put a Paper over, and let it be baked; it be- 
ing done enough, diſh it up e rad i 


ſer ve ĩt 7 hot for firſt Courſmdſm. 
1 Loaf with Salz. 6 37 a 


take off the Fillers from one end to the 


one croſs the other, till your Pan is well 


garniſned; then put in fore d Meat made 


as that — Carps before mentioned, with 


a Ragou of the ſame, except that you may 


add ſome Fillers of Soles ; if you, want ſoft Rows 
of Carps, put your. Rags u into your Loaf, 
and cover it with your rc d Meat, and briog 
your Fillets to lay above it with your butter d 
Paper, and pur it into the Oven; when baked 


take away the Paper, diſh. it u xn Gas ws 5 
ur ud wich a 


and ſer ve it up for Uk fil, 
r Wine over it. 


| * Gs 
Bunch of ſweet Herbs; give theſe 5 Toſſes 
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Ake Soles, ſcale them and waſh PR | 
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4 rag with Gade 


Ty amel lit chew, Laut weer 
ing them well; put in our Pan a Sheet 
per rubb'd \ ith zotter, with your Stiels 
1 #6urd with their Heads down, ards, lay- | 
18 them cloſe together; then pur in a il 


Stuffing" like that for a Loaf of Carps be- 
fore mentioted. wich a little Ragou : Par 
your: Ragou into your Loaf, and cover ir 
with our ford Meat; 3 mate the Tails of 
Smelts bare on the T , with the but- 
ter'd Paper over, and bake it; when baked, 
take away the Paper, diſh it as neatly as you 
98 and * e it u 2 2 ie 1 9 wth 
Sy ollis ver it. ; 


OR lan Partitdy Es; ; Nen Salle tut 
out the 1 19 ut in ſome blanch'd 
Bacon, And a Couple of Calves Udders blanchd 
With à bit 81 19405, Mufhrooms, Trufles, 
Euwdbel and Parſleß, feaſcned with Salt, Pep- 
| er, es Herbs and fine Spice, four or five 
ge, crutns of Bread boiled in Cream 
Iinced all together and then pu 
e ſhap ed Tike a Loaf in a Silver 
Dith or Baking e Nad make a Hole in the 
«idle: then take a roaſted Partridge, and cut 
ic into flices;” then put a few Muthrooms and 
green Trufles into a Stew-pan, wich a little 
melted Bacon, moiſten it with Veal and Ham 


„ravy; take off the Te and thicken it with 
27 | — 3 
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Taſte, ſet it ta cool, and pour it into e 


fame foro d Meat, and glaze it with a beaten 
Egg, and ſtrew it with hoe en of Beds, fo 


| Colour, 


r . / TT 


You may alſo make larded 


D na H© ow TS (Aro 


bergen put in it 


Culls; : then Put ub, eg A 5 
your Ragou, let it be of a good ore} Tharp 


you have prepared ; 


cover it again with! che 


put it in the Oven, let it have a FOQC 
mb kan, mary e * 10 
EIB 280 "£100 11.7 1 12 TS © 


i ume Prupietts, 1 
| Ale flew ef Bacon of a good ler 10 but 
1 very narrow, according to 4 bigneiſs 


6 


you deſign to make your Poupiettes with,” take 
a many flices of Veal,” beat them flat, and put 


upon every flice of Veal alice of Bacon, and 


think fit; then roll them very tiglat, and 
take an Iron Skewer, and ſpit chem the croſs 
way, wrapt up in Paper: 5 when they ate al- 
moſt ready, take the Pape 
with Bread, and let them take à C lour; ic 
may ſerve for u firſt Cour ſe, of Hors. d'Qewore: 
dreſs them the ſame as the other, ein 


E them up, put an ſſence under chemio 


ie DITR neee ij mz! . ¹4 2 at. 


Ober Pali iet che lian wap. ed? 


Alke off che Skin of a Nuckle of Veal, out 
it in thin flices- the length of che Nut, 


beat them flat, and take care not 0 make one 


another; put chem "of 
* Garlick, 


IG 


d 


1 


1 


| make forc'd Meat; then -pur Tome: of tie fame 
over your lices of Veal; the Quantity you 


r off, ſtrewithem | 
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Gatlick, all minced, with ſome Salt, Pepper, 
fine Herbs, fine Spice, ' Muſhrooms, Oil and 
Lemon juice; let them marinate a little 
While: take the Cuttings of your Poupiettes 
with a lirtle Bacon, a Calf's Udder, with the 
white of ſome Fowls, and mince it all te 
ther; put ſome Crums of Bread boiled in Milk 
or Cream, ſeaſon it well with Salt, Pepper, ſweet 


1 


Herbs, fine Spice, Muſhrooms an Trufles Wi 


with four or five Volks of Eggs, according 
to the Quantity of Poupiettes you deſign to 
make; take your Poupiettes and ſpread them 
upon the Dreſſer, and put your Stuffing over, 
and roll them up as before, the only Difference 
is, that you muſt put in no Bacon; tie them 
with Parkrhreads, then take a few. ſlices. of 
Bacon, and put them into a little Kettle, with 
ſome bits of Veal, and put your Poupicttes i in 
it, with a few Cloves of Garlick, ſlices of 
Lemon, and a Glaſs. of white Wine; then 
cover them with ſlices of Bacon, and Fire un- 
der and over your Kettle; your Poupiettes be- 
ing ready, take them out and drain them, ſtrain 
off the Liquor, take off the Fat, and put your 
Poupiettes in again with a little Cullis, and 
obſerve that they are of a good Taſte: Pur them 
in a Diſh, ſkim their Sauce, and pour it over 
them, and ſerve' h m ap hor 3K rs 7 
ve. e $. a £ 


_ 2 1 3 4 eee rs Wes 


15 Pale a Quantity of Fey Veal, e 
able to che bige teſs of f the. Pouperon "oi 
| AL $4 3 ; 8 8 | def 5 


r e . 


2 e of qu Py upon a Drefler wich 


ſome Bacon, Beef | Pa rſley, green Oni- 
ons cut ſmall, and a few Muſhrooms, ſeaſoned 
with Salt, Pepper, fine Herbs and fine Spice, 
all well minced together; take Crums of Bread 
the bigneſs of your Fiſt, put it into a Stew- 


pan with Cream or Milk, let it boil upon a yo 


Stove to the Conſiſtence of ream, and put 


in it two Volks of Eggs; when it is done, 
take it off and let i it cool; when your Meat is 
halfminced, put in four or five Volks of Eggs, 
with your Bread boiled in Cream, and make 
an end of mincing your Meat; then take a 
Stew pan, and lay in it flices of Bacon, with 


ſome minced Meat over them, ſmooth your 
Meat, rubbing it wich Eggs beat up; then 
take as many young Pigeons as you think fit, 
ſcald them and pick them well, draw them 


clean, truſs them and blanch. them, then 


take them out and put them in cold Water, 

and pick them again; put them into a Stew- 

— with a few Cocks-Combs, ſome Sweet- 
r 


eads of Veal, Muſhrooms and Trufles cut 


in ſlices z ſeaſon it with Salt and Pepper, moiſten 
them with Gravy, and let it ſimmer over a 


low Fire; when ready, ſkim off the Fat, and = 


thicken it with Veal and Ham Cullis; you 


may put in it Tops of Aſparagus, and Bot- 


toms of Artichokes, which muſt be blanch'd 


before you put them in your Ragou; let it be 

of agoodTaſte, then let it cool; When it is cold, 
put your Pigeons. in the Ste w- pan with your 
mice Meat and Ragou, but take care not to 
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put tod much Sauce, then covet your Poupe- 
ten with the fame minerd Neat, "ſmoothed 
ind rubbed with beaten Eggs; lay your flice 
of Bacon uppermoſt, then put it in the Oven, 
otherwiſe under a Cover, Kev; fire under and 
over: Being done, take the Fat off, and put 
it into your Diſh, turning: it upſide down ; tet 
it be of a fine Colour, make a hole in the 
middle the bigneſs of a Crown piece, and put 
in it a little Effence ; then ſerve i it N tor for 
your firſt "Courſe, _ = 
Poupetons of Quails, Pinridhey: Torte 
Doves. Ortolans, Larks, Hares ahd Rabbits, 
aredreffed in the ſame ——— the Difference 
| $$ only in the Ragbut you put in it; for yon 
muſt always mae ud 1 el che fame * > 
| iced Di.” 


3117 W 1 2 . 1 
| Fg ices of Hare and Rabbit, Oy hh 
upon a Dreffer, with a bit of Ham, ſome 
Moſtirogins, a couple of green Trufles,” (6riie 
| Parſley and green Onions cur ſmall, and ſeaſon 
therm with Salt, Pepper, ſweer Herbs, and a 
little ſweet Baſil, minee them all together, put 
in it three or four Volks of Eggs: Neill ſome 
Pigeons on the Spot, keep the Blood, put in it 
A Perle Lemon Juice to keep it from türninę 
ſcald, pluck and gut them, and dteſs them as 
above; then put them into a Pan with ſome 
Sweetbreads, Muſhtooms and Trufles cut into 
ſlices; moiſten them with Gravy,'s and let them 
boil upon a flow 9 0 gut 


* 


„* 
2 1 
4 


the Fat, and thicken it wih a little Oulliss 


chen hoe he bottom uf h fle 


and. ſinocth itz then ar in your-Ragow of 


os middle the bigneſs of a Crown piece, and 


| in 10 1 enden r | 
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then put in your Pigeon Blood, but do not. 
inden leſt it ſhould yorns: let it f n 
7 cool Cut — ena Dice the 
Quantity of two thirds of the anmced' Hareg 
: r and work it into Paſtes 
War wich flices 


Pigeons, and put over ſome of che mimoei 

Meat and ſmooth it with Eggs beat up, with 
ſlices of | Bacon over — put it into the 
Oven, or under a Cover, Fire under and over | 
when it is ready, take off the Fat then can 
it upſide down into the Diſh; make a hole in 


ima little Eſſence n and ſerve ĩt ur 
— a firſt Couiſe. Bib, füt ads; 

If you don't care to ee your cafe 
a Pigeons and their Blood, | you may 
them with ee or x Seen e 
2 res eee in r 10 


XY 


* gran? — — — your 
Toupeton of, Veal, Beef Seger, 
Bacon, a few green Onions, Purlley) Ham 
and Muſhrooms; ſeaſon it wich Salt, Pepp 
Nutmegs, ſweet Herbs and fael Spice 32 
minced tagether with Cums of Bread boiled 
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all well minced; then take a Stew-pan, RF 
put in ſome llices of Bacon and minced Meat, 
rub it with beaten Eggs and | ſmooth it; 
then put in it a Ragou of 'Quails, and cover 
it i ſame — Meat, leſt the Sauce 
of your Ragou ſhould run out; then cover i 
with ſlices of Bacon and ſtew it, fire under 
and over: When the Poupeton is done enough, 
turn it upſide down into the Diſh, then make 
a hole in the middle, the bigneſs of a Crown 
Piece, in which put a lictle Cullis, and then 
Leech it Hetzel: 

Lou may make Poupetons with all n of 
Meat, the Variety of it lies only in the diffe. 
mane ſores mom Ragous you put ei nnn 


Peoupeton with Fiſh. 


T Ake 1 two or three Carps, ſcale aliem, 4 
; the Skin off and the Bones out; put the 
| Fleſh upon a Dreſſer, and the Fleſh of an 
Eel, des Muſhrooms, Parſley and green Oni 
ons minced ; ſeaſon it with Salt, Pepper, Sweet 
Herbs, fine Spice, a little Garlick, and ſome | 
Crum of Bread boiled in Milk; mince it well 
all together, then put in Butter in proportion, 
With eight Volks of Eggs, and mince it again 
all together; put into your Stew - pan ſome 
Paper rubb'd with Butter, afterwards your 
minced Meat of Fiſh, and put over it beaten 
Eggs, and ſmooth it; then your Ragou 
made with-ſoft Roes of Carps, Muſhrooms, 
Artichoke Bottoms,  Cray-fiſh- Tails, Sc. You 


* find the making. of this Ragou in the 
Chapter 


1 5 


* 
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Chapter of Ragous; ; then cover it witch y 
minced Fiſh; ſmooth it well, and cover 1 
with Paper rubb'd with Butter: Let 
Poupeton be done as before, and ſerve it up 
hot, pouring a Cullis into the hole that is in 
the middle. When you have a mind to make 
a Salmon Poupeton, take the Fleſh of a raw 
Salmon inſtead, of Carps, and make your Stuf- 
fing in the fame manner; then make a Fricaſy 
of {lices of Salmon and- Lobſters 3 your Pod 
peton being. in the Pan, put in So Ragou of 
lice of Salmon, cover. it wich: the fame, and 
let it be done; when it is enough, diſh i HO 
and ſerve it in the ſame manner as before. 
Vou may make Poupetons with any. 1 — 
of Fiſh, as Soles, ſliced Perches, Trouts, Eels; 
Turbots, Dabs, or any other forts of Fiſh, 
with the ſame Stuffing, and the ſame manner 
of drefling ; what makes the Difference is only 
the Ragou you put in, which muſt always 
| bear the Name of the Fiſh you dreſß. eme 


A. fort of Diſh called a ſmall Burt ug 


Mo minced Mear well ſcaſon'd 29 for 2 
Poupeton ; take a Stew: pan, and put in 
it ſlices of Bacon to wrap your Button in ; put 
in it a Ragou of Muſhrooms, . Veal ' Sweert- * 
breads, Bottoms of Artichokes, "Cocks-Combe, 
Muſhrooms, Trufles, and Tops, of Afparagus, 
with a white Sauce; cover your Rage with | 
your minc'd Meat and ſlices of Bacon, over it, 
and ler it be done ently.; when done, clear 
the Far, dreſs it in its Diſh with ſome Callis, 
and ſerve | it hot for your felt Courle. . - You 
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Lou may make the ſame Button with the 
Fleſh, of - chow Eels, Tench, _ any other 


Fiſh, well I" 1 Wann afancde:: I , 
a qr 2 * WY 44. Morin} WG Ab Gage 

8 E + | : 1 * : 2 
rr 4 O34 "0H 
7 | Entries of of >; 
ö ws £:4c 3117 5 f (1:35 4 
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| TAKE ſome Fowls, pick W vet 
" clean, gut and finge them; "i 
_ your Fin er berween the Skin and the 
Flelb; : ite out the Craw, then make forcd 
Meat wich the Fleſh of the Breaſt as follows. 
Take Beef Sewet, blanch'd Bacon, a Calf's 
| Older alſo blanich'd, Chicken Fleſh, ſome 

Champignons, Trufles or Muſnrooms (when 
in dhe way) Pepper, Salt, ſweet Herbs, fine 
Spice, crums of Bread ſoak d in Milk or Cream, 
Aud 4 couple of raw Epps: All which aut be 
cut ſmall, mix d togecher, and well relifh'd; 
75 part of this foro d Meat into your Fowl's 


elly; and chen a Ragou of Cray-fi/b Tails 
and MMuſhrooms, with à little Cray-fi Cullis; 


chen put the Nemaimder of che forc'd Meat 
over it, and few up both ends cloſe; do them 
again in the Set pa with Butter, Salt, Pep- 
per, Parſley And green Onions; and above all 

er them be very white ; then ſtick a Skewer 
through the Legs of yourFowls, and put them 
om tlie Spit, wrapping them up in ſome. ſlices 
of: Bacon, With pl Pape r round; tie them well 
ind roaſt them At Ft Men Fire; and when they 
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are roaſted, take them off the Spit, and diſh 
them up handſomely; then pour over them 
Ragou of gegen Tan and ſerve chem t up 
hot for Entry. f 2175 1 

Another time you may ne a 
in pouring a Cullis over —_ MH og "_ A | 
fiſh Tails. Y * . : oF 


* Fowls with Gray fb. — * y. 


Ake ſome ſine Pullets, pick them dll an; 
gut and ſinge them; put the Livers upon 
8 Dreſſer, with a little ſoraped Bacon, Parſley, | 
green Onions, Pepper, Salt, ſweet Herbs; fine 
Spice, with Champignons and Frufles, if you 
| I have any, a bit of Butter; mince all together, 
| and put it into the Bellyof your Fowls; then 
put them into a Stew-pan with a lump of 
| Butter, Branches of Parſley, green Onions, 
Pepper, Salt and ſweet Herbs; let your Fowls 
be well blanch'd before you put them to the 
Spit; wrap them up in ſlices of Bacon, with a 
Paper round them; when they are done; diſh 
them, and ſerve them up with a e as 
above; or elſe in a Cullis of Cray-fiſh, 
Another time, inſtead of mineing Geddes 
of your Fowls, cut them in four or ſix, with 
ſome other Livers and Cray-fiſn Tails, ſcraped 
Bacon, Parſley cut ſmall, green Onions, Pep- 
per, Salt, ſweet Herbs and fine Spice; all be- 
ing well minced together, put it into the Bel- 
ly of your Fowls, and let them be blanch'd 
the ſame way as thoſe above; after they are 
done, diſh them, add to them TOM fiſn Cul- 
lis, and ſerve chem up hot. Foul 
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yo ha dat 27 
Pit and ſinge well your Fowls, and: ont 


them; cut the Liver into Bits, with a 
dozen of Oyfters, and a bit of Butter, ſea- 
ſoned with Pepper and Salt, ſweet Herbs, 
fine Spice, Champignons, Parſley and green 
Onions; put all in a Stew-pan for a Moment 
over the Fire; then put all together into the 
Belly of your Fowls, and do them again as 
above; N in ſpiting them, cover them with 
Slices of Bacon, and a Sheet of Paper; keep 
a — ou of Oyſters in readineſs for the time 
owls be dreſſed, and make your Ragou 
thus: : Take three: dozen of Oyſters, blanch 
in boiling Water, put them into a Cul- 
des to drain, and take out the hard in the 
middle; put in a Stew- pan a Ladleful of Ham 
Cullis, or as much as you think fit: If you 
have but one Fowl, there need not be ſo much 
of it; put it over the; Fire, ſkim off the Fat, 
and taſte it; then put in your Oyſters in 
changing your Stew-pan: When your Fowls 
are done, put your Ragou over them with 
the Joice of a Lemon, and let it be ane 
and ſerve your Fowls up hot for Entry. 


Foul. with Oyfters and Cullis of Cray-fiſh. . 


D your Fowls as thoſe before, with this 
Difference, that inſtead of uſing Cullis 
of Ham, you put a good Cullis of Cray-fiſb 
over Nene, an ſerve them vp hot for rag 
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T another time blanch your Oyſters only in 
their own Liquor, which keep by you; 
pick the ſame as before, and the Liquor bein 
ſettled, put part of it in a Stew-pan well dun d _ n= 
with a couple of Anchovies cut ſmall, and a "= 
little Gravy, then ſtew them; this done, put mb 
in Butter, of which a bit muſt be rowled in 
Flour; your Sauce being thick, throw in your JJ 
Oyſters ; when ready to ſerve up, place in ie ' [ 
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| your Chickens, and pour over them -your 
fl Ragou of Oyſters, with the Juice of a Lemon; 
18 and ſerve it up hot for Ent x. 
Another time, you may put with your Ra- 
ib WW gout blanched Parſley cut ſmall, and at ano 
1 ther time a Lemon cut in ſmall ſquare pieces. 1 


£ Chickens © 


2 _ the F wi. uch. 
Reſs.yqur Chickens as before, and ok 


— AER a8 follows. 5 1 EWA. , Jour 


in —— wit 100 


blanched and cur ſmall; Lemons cut in flice: 
or {mall Squares, an An Anchov ie Cut. in 
h Pepper, 

Oyſters over the Fire, and take care the Sauce 
 don'tturn; when your Fowls are roalted, tak 
_ them off the Spit, and rake the Wings. ac 
Legs from the Body, Alice chem upon th 


- Breaſt, and cruſh them — two Diſhes; 
then 5 your Ragou of Oyſters aver them; 
. it be of ens D erer # ber 


do - thc 


1 72 Fon linge, gut, 1 and 7 

1 it ver a Char coal: Fire; then lard. 
wich chin Bacon; being larded, ſplit it in the 
Back; put into the Belly a ſmall Ragou with 
Sweetbreads of Veal, AMPISnANp, Trutles, 
if you have any, and. ome Bottoms of Arti- 
chokes ; put it a ſtewing in a Stew-pan with 
flices of Bacon, of Ham and Veal; being ſtewed, 
take it off, and put in it a little EW" let! it 
have a boil, then ſtrain it off in 4 Silk Strainer, 


and let 1 it ſiew till it turns to Cara 


„ : . 5 
i 464 ed 


Butter 3 Parſley 'Þ Kh Four Sole all Ty | 1 


and ſxim ſbe Fat well off; then f e 


then 


Salt N Nuimeg; then put... your 


22 


fide into the Caramel, put it upon hot Cin- 


| ready to ſerve up, put a Cullis of Ham, or a 


put them in your Fowl's Belly, and put the 


{ey in Branches, green Onions, Pepper, Salt, 


Culls, and let it boil: The Fowl being ready, © 
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it in it your Fowls, and put your Bacon 
ders, that it may glaze: as it ſhould; being 


Sauce made the Italian way into your Diſh, 
then your Chickens, over it, and ſerve it up 


hot for Entry. 13 


A maſted Fowl (a Lachia. J 

Ake a Fowl, ſinge, pick, and-gur-it'veey T8 
T clean, put the Liver upon the Drefſer, . © 
with Bacon ſcrap'd, Parſley, green Onions 
pepper, Salt, ſweet Herbs, fine Spice, and a 18 
liccle Butter, cut all together very ſmall ; then _ 


ſame in a Stew-pan, with good Butter, Par- 


ſweet Herbs, and above all, let your Fowl be 
very white, plump, and round; ſpit it 
with ſlices of Bacon, and Paper round it. 
Another time don't cut your Liver ſmall, 
only cut it in four or five Pieces, with ſome 
other Livers, and ſlices of Achia, and ſeaſon 
it as before. Take of Achia as much as you %õ 
think fit, cut it into Slices, and blanch it in 
hot Water; being blanch' d, put it into cold 
Water, then let it drain in a Cullender; being 
drain'd, put it in a ſtew Pan with Gravy and 


put it into a Diſh, with your Ragou of Achia 
oyer it; let it be thin, of a good Taſte, and 
look well, ſo that it may pleaſe the Eyes of 
jour Gueſts, and ſerve it up hot for Entry. 
Vor, I, 777 
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A Frul, with Mangoes roaſted. 


Ale ſome Fowls, order them ab 
1 way as above; there is only the Ragon 


has makes the difference; take the tendereſt 


Mango you can get, cut the Fleſh of your 
Mango in ſlices, take what is within ſide, 
blanch well all together i in hot Water, then 
put it into cold Water, let them drain, then 
put them in a gute with Cullis of Ham, 
and let it have a boi 3 Fowls ate 


done, diſh; them up, put your Mango Over 


122 and ſerve them up hot for Entry. 


| Roaſted Rinwls, with Anchovies, | 


Does your Fowls.the ſame way as before, 
and put them on the Spit; take ſore 
Pare, wath them; cut a couple of them 


ſmall, and the other in ſlices; put thoſe that 


are cut ſmall in a Stew-pan; wit th pood Cul- 
lis and Gravy, a bit of Butter, and the Juice 


of a Lemon; your Fowls being roaſted, take 
them off the. pit, and diſh them vp; put 


your Arichovy Oullis over them, your 


| Anthbvles in ſlices over them, and ſerve 


them 2 hot for Entry. 


Aaſel Erl with Sell 
— — Aks a Fowl and order it as before, ex- 
XL "cept only, that you put a few Shallots 


ink kd. forc'd Meat; your Fowl being done, 
kalte it off, then make your Sballot Sauce as 
follows; - vis, Take ſome Shallots wr 


4 4, 


wu 8ÞQWH-__w- 


9 &- 
<A ww 


Il, 


and I 72 — and ſer v. 


Breaſt, 


| Spice; put all to ether: A Moment. Over 
Fire; ſee chat it pe well teliſh d, put inf 
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ſmall, put Wem in a eres geg, Pic "Gravy | 

2 the Juice of a Lemmon,” "and a 
— beaten Popped: and | lace in it your Fox 91 


chem vp. hot for 


Exq 7 N 's 37439 £2 \f +} \F? 21 TS 7: 
Aim fact N Ras en * 3 


ol. is (in hun) aug 220 


-Hele Dees of Entries are ſeldo Fro uſe 00 b but 
J in great Entertainments; take 195550 
Fowls, inge them lightly, take off the Le 
but leave as much Skin 80 can; then Fo 
off the Wings, but don't cut off the Pinions ; 
there muſt be no Skin left on the Wings, that 
they may be the eaſier larded; do the ſan 
with all your other Fowls, "he take the 
oy cut the Fleſh' into ſmall Squares 
gether, with that whi h remains of the Car- 
cls; then take your Legs, and take gut of 


wem the Bone and the Fleſh; without: break- 


ing the Skin, leave only : a little ſtamr of Bong 
end of the Leg, like the ſwall B be an | 
2 Mutton Stake; cut the Fleſh of your es 
into ſmall Squares, With Champignons, f. 
ſlices of Partridge, Tikewiſe Ham cut into 500 
Squares; put to it ſome Sweethreads of Veal, 
Trufles,” arſley, 1 ey a little ſcrap 'd 
Bacon, Pepper, alt ſweet Herbs, and fin of ; 


1770 of a Lemon, . etch the Skin of 
15 Legs and put 6 f this Veh Into DE. 
Ha ſow them vp; then let wx. ted . 

ale Braife, As. follows, + VE 
M4: 


* ay FIGS Fu . 
+ 4-3, ain Wha * A £ N 
1 wy * P (9% 
2 * "I < 8 
** — 
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- 
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Take a. tew-pan, put in it ſome. ſlices of 
5 acon and Veal, chen p lace in it yout Legs, 
ſeaſon them, and 9 them with the flices 

ain; let it ſtew, and moiſten it with good 
ot but let it not be too much done; When 
done, take it off and drain them; diſh them 
up, putting ſome. Cullis of Ham to eee and 
ſerve up. hot for Entry. * 

Anoth r time, inſtead. 11 calvin. you may 
vſe forc' M1 Mear, and lard, them with fine Ba- 
con, We may do. Ny former; in Ap Nan. 
ner ine 2, N 


Erh of Fl Wings. 

7 a the Wings of Tonk en are 
— Jarded; you put them a ſtewing in a 
Stew-pan, with flices of Veal. and Ham, a 
couple of Onions, Cloves, and good Broth; 
they being done, take them out of the Stew- 
pan,, and. keep | them hot, ſtrain off the Broth 
they have” been ſtew'd in, and skim off the 


14 
FEES 75 


flat very well; ; then put it over the Fire again, 


and let it ſtew till it turns to Caramel; take | 
care it does not turn black, then order in it 
your Wings, and the Bacon fide upon the Ca- 


e and put it upon hot Cinders, that it 


ay glaze ſoftly; being ready to be {ery d up, 
if ey are not glazd enough, put them a 
| Little over the fire, but do not leave them if 
vou will have them good; you may ſerve 
them u with an Eſſence, or elſe put a little 
*Cullis' and Gravy. into "the Stew-pan,, where 
*Hey have been a doing, and a little 1 7 
7 | 8 . \ WI 


or 


/ 


in che ue of u 


oy OR on the daa e the n 9 15 


mon; Kelty ell * 
far, and ſtrain it through a filk Strainer, and 
ſetye it up With the Wings over it; ſee it de 
reliſhing,! and ſerve-it up hot for Entry. 
Vou may ſerve them up with a Ragou „ 
Endive, Sellery, Spaniſb C rdoons, Lettice, the 


Hearts of Purſlain, or Tops of ac. 5 


. „ E 
Jin 


3 199 "OWLS (a = Tartare.), Tho 1 
pic: wp your. Fowl; cut it in tw end 

beat it widh the flat of the Kitehen Knife, 
then put it in a Stew-pan, with ſlieces of Ba- 
con, Pepper, Salt, ſweet Herbs, fine Spice, 
Fully; and green Onions; let it ſtew ſoftly 
till it be almoſt done, then ſtrew/ them with! 
Crumbs-of Bread, Cc. and ler it broil upon 
the Gridiron; ſee that it have a good Colour, 
then ſerve it up with a Remoulade, or with! 
Gravy,” and the Juice of a Lemon over it; 


you may make uſe ne: WEIR! inſtead of Ba- | 


44 


cans. N 198.2! 
8 . 2 : PY „ 1 * * at 
„„ | 45 
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A babe Fowl + pe F pf 

Ick your Fowl. well, and gur it} rake out 
the Breaſt- bone; you muſt have in readi- 

ack a ſmall: Ragou of young Pigeons, with 
Cock Combs, Champignons, and Trufes; 
put it into the Belly of your Fowl; and ſtuff 
both ends with a little forc d Meat, then put 
it on the Spit, wrap'd up in ſlices of Bacon 


and Paper; make a Ragou of Sweetbreads of 


Veal \Champignone,Cock s-Combs, and * 


Fiſk Tails, 


' Fiſh, and half a dozen of Sweetbreads of Veal, 


=; > = l I « WS 4x, es * N DSS 7 den 
1 2 — FE. 2 "Ry 10 OV LIED 2 =. 2 n — 5 2 nn r = * U 
TTT pag = ** e OE 8 nah e 
8 ; 1 , g 


— 2 
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put it « all togeth a Stew. pt 
with a little Cullis and good Gravy, | and fer 
it a ſewing; then take half a dozen of Cray- 


larded and glaz d in the manner as has been 
9 with the Wings of Fowls; your Fowls 
. draw £6. off the Spit, and take 
e flices of Bacon, and diſh them up; 
—— Ragou being reliſhing, and the fat well 


2 d off, put in more Lemon Juice, and 


your Chickens upon it, with the Sweet. 
— of Veal, and the Cray-Fiſh round them; 


_ obſerve that after your Cray-Eih have; been 


boil d, you muſt pick the Tails, and force the 


Body of your Cray-Fiſh with a little Salpicon, 


made with Champignons, Trufles, and Muſh- 
rooms, moiſtened with a little Cullis; then 
force the Body of your Cray-Fiſh, and 
put them in a ſmall Seaſoning, that they Wy 
take a taſte; then es them round 
Fowl, between each Sweetb ay 9 Fiſh, nd 
ſerve i at vp hot for Entry. 


4 Fl (d li Sun 


: | i *Ake a good young jm cold it we ut a 
4. ſmall Ragou in the Body of it, wrap it 


vp in Paper with ſlices of Bacon, put it on the 


Spit, and when it is done, you ſerve it up with 


a minc'd Sauce, or ex ve er weh we 
ww wk 1 0 F ; 


1 "+ 
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Parſley, green Onions, a very little Bal, to- 


1 * 
1 


— 
* 


| | Bacon 
well, and cut them ſmall, put 
them upon your ſerap'd Bacon, with Fo fe 
and green Onions cut mall, a ety lirtle Baff | 
and the Livers of your Fowls cut x . 
and ſeaſon d with Pepper, Salt, and a bit of 
Butter; mix all together, put it into your 
Fowl's Belly, and put them in a Stepy-pan, Win 
good Butter, Parſley, green Oniohs, Per pet, 
and Salt; your Fowls'being Pere food ©" _ 
white, bind them with Pack-thread, Wrap 

up in Paper with flices of Baton ; ſet it a ffew. 


over a gentle Fire, ſeaſon'd moderately with 
Pepper: and Salt; then thicken the Ragou 
with Cullis; your Foyls, being done, draw 
Iices of e 

: ; Jet yourRa» 
sou be reliſhing and of a ſharp raſte, pour ir 


- 


over your Powls, and fetve. chem up Hot far 


Entry, PIO 


Dol, with Muſhrooms, © 
Ake good Fowls, and order them the 


T ſame as thoſe with green Truffes ; ſcrape: 


ſome Bacon white, add to it few Muſhrooms, 


. gether 


s cut alſo ſmall, 


. ; Fry) == © ry WS — % 
| I 5a, 4 | 2 : > OI IT = 7-3 "I | xn OT" 
TE ET IE NELLY PPP PN NE IT". * „ TIE 1 WA 


—— — 
FW 


gether with the Livers of your Chickens, ſea. 
ſon'd with Pepper and Salt, all cut ſmall and 
mixt together, put into the Belly of your 
Fol; put them in a Stew- pan, with a Lump 
of Butter, Parſley, green Onions, Salt and Ba, 
fil, being thus blanch d, tie them to the Spic 
with Packthread, being wrapt up in ſlices of Ba. 
con, and let them be done ſoftly; make a Ra- 
gou of Muſhrooms: in this Manner; if your 
Muſhrooms be dry, iet them ſoak in luke-warm 
Water an Hour or two, then take them our, 


put them in a Stew-pan with Veal Gravy, and 
* them ſtew gently; having ſtew d a quarter 
of an Hour, thicken it with Veal and Ham 
Cullis; the Fowl being done, draw it off the 
Spit, take off the ſlices of Bacon, and diſh 
them up handſomely ; let the Ragou of Muſh- 
rooms be reliſhing and ſharp, pour it over 
your Fowl, and ſerve them up hot for En- 
Roaſted Fouls, with ſweet Herbs. 
5 . good Fowls, pick and gut them 
I clean, ſcrape ſome Bacon, with a little 
Ham, cut ſmall, a little Baſil, Parſley, and 

. green Onions, together with your Fowls Li- 
vers cut ſmall, ſfeaſon'd with Salt and Pepper, 
mix all together, and put it into the Body of 
your Fowls, bind it well on both ends, leſt 


A * 


3 


fey, and green Onions, all in Branches, 15 


% 
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ſpit them, W up in Paper with flices of 


3 nd put them to the fire to be done | 
gently 3 when done, draw them off, and 


take off the ſlices of Bacon, and diſh them 

up anten ; pour over chem a Cullis a 

Han, and ſerve. t] em up hot for Entry. 
Fouls, with fired 2 ucumbers roaſted. 


T good Fowls, pick and gut them 1 


take off the Breaſt and other Bones, put 


the Fleſh upon a Dreſſer with a little Ham, 

blanch'd Bacon, and an Udder of Veal blanch'd, 
together with Champignons, a little Parſley and 
green Onions, a few ſweet Herbs, and fine Spice, 
two or three Volks of Eggs, and ſome Crums 


of Bread ſoak'd, either in Cream or Milk; let 


theſe Crums of Bread boil, and when chey 
are cold put them into your fore d Meat, mince 
all well together, and force therewith, your 
Fowls, and ſet by a little of your forc'd Meat; 
bind them well on both ends, blanch them 
again as the other were before, put a Skewer 
through the Legs, and ſpit them, wrapt up 


in ſlices of Bacon, bound round with Paper, 


and let them roaſt with a ſlow fire; take four 
middling Sorts of Cucumbers, peel them, and 
take out the Infide ; this done, blanch them 


| inone boyl; afterwards put them in cold Wa- 


— 


ter, then ſtuff them with the minc'd Meat 


you have ſet by; put into a Stew-pan ſome 


flices of Bacon, place in it your Cucumber, 


ſeaſon and moiſten them with a little good 
Broth, and P them a e take half 0 
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Ladle-full of thin Veal and Ham Cullis, ang 
put it in a Stew- pan, and let it boil; ſee this | 
Cullis be reliſhing; your Fowls being done, 
take them off, and diſh them up bandes 


ly; then take out your Cucumbers, being drained, 


put them round your Fowls, and pour over your 


Cullis with the Juice of a Lemon, and {erve 


them up hot for Entry. 
279% oe? are dreſs d the fame way as ron 


| Roafted PFewls, the I talian ay... 


1 Ake your Fowls, pick and gut dan 2s 
1 before, take Parſley, green Onions, Cham- 
ignons, Trufles, your Fowls Livers, ſcrap'd 


Bacon, a little Butter, ſweet Herbs, and 10 


Spice, mince all together, and put it into the 
Belly of your Fowls, then blanch them in a 


Stew-pan, as is ſhewn before, then ſpit them, 
and wrap them up in flices of Bacon and Pa- 


; take Parſley, green Onions, Terragon and 
Mint, and blanch them, then ſqueeze them 
well to get the Water out, and mince them 
very ſmall; put into a Stew- an as much 


of it as you think fit, with four Volks of E gs, 


a Glaſs of Champain, half a Glaſs of Oil, a 


couple of Anchovies cut ſmall, half a Lemon 


cut into ſmall Squares, a Airtle beaten” Pepper 
and Salr, a couple of Rocamboles cut very 


ſmall, or bruiſed, put all together over the 


fire with a little Cullis, take care it does not 


turn; then draw off your Fowls from the Spit, 


vn off alſo the flices of Bacon, and diſh them 
with your Sauce over them; ſee it be te- 


0 iithing, and ſerve them up ht. Other 


" Other Entry f Fowl, * Lab ., W 


Rder your Fowl, and blanch it in a Stews: 
F _ in ſame as before, xp Oy 1 
| uſe no Butter, but Oil and the Juice of a Le- 
mon; this done, ſpit it, wrapt up in ſlices f 
acon and Ham, bound in Paper with Pack- 
thread; take a Ladle-full of good Veal Gra- 
yy, and as much of Ham- Cullis, with the 
ſame Quantity of ny Broth, two Glaſſes of 
Champain, or Rheniſh Wine, with half a 
aß fulref good Oil, a Lemon pared, and cut 
in ſlices, two Onions cut in the ſame manner: 
ſome Baſil, Thyme, two Laurel Leaves, a lit- 
tle Coriander Seed; pounded, ſome Cloves, and 
five or fix Cloves of Garlick ; put all together 
over the fire, let it boil to-a ſhore Sauce, and 
kim it as much as you can, let there be no 
Oil remaining, and ſtrain it thro a ſilk Strainerz 

jour Fowl being done, draw it off che Spit, 
as off che flices of Bacon; diſh it up 
handſomely; pour your S0 over * and 
ere 9 hot for Entry. 1997-138 e an 


Other Fowls, the: Tralian — ; 


Refs your Fowls; like thoſe here 3 che 
Sauce only makes the difference; take a 
155 Parſley, e a few green Onions 
cut very ſmall; put all together in a Steu- pan, 


wich a Glaſs of Champain, the Juice of a Le- : 
mon, a couple of Rocamboles, a little Bail, 
mo Ladles· full of Ham- Cullis, a little beaten 


Pepper, with a Spoonkul- of — Oil, all to- 
gether; 1 


288 THE MODERN COR 
gether ; having had one boil, taſte it, and ſee 
it be high ſeaſon'd with Lemon; put your 
Sauce into the Diſh, and the 'Fowls upon it. 
They dreſs alſo Fowls in this manner, by ſli- 
eing them into Pieces; your Fowls being done 
or pieces, and they are excellent either wich 
an [tahan Sauce, or in Fillets, according to 
the Palate of the Maſter; Capons may be dreſed 
the ſame way, and ſerv'd up hot for Entry. 
0 4.21 07 PU, CHE STE7LS 1! Ale. 
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T Ake as many Fowls-as you will make Ga. 
lantines, for our of each Fowl is made a 
Galantine, ſinge and pick them clean, ſplit 
them in the Back, take off the Skin as neatly 
as you can, take care not to tare it, then take 
the white of your Fowl and cut it in ſlices, 
with Ham in Fillets, Bacon and ſome Piſtaches, 
cut in ſlices; place all together in a Diſh, take 
the remainder of your Fowl's Fleſh, with 
ſome Fricandos of Veal, a Piece of Bacon, a 
bit of Beef-ſuer and Ham, chopt all to- 
gether into ſmall Bits; put it upon a Dreſſer, 
with Parſley, green Onions, ſweet Herbs, fine 
Spice, Salt, and * and mince it very 
well; put in it ſome Volks of Eggs, and pound 
all together in a Mortar; let your forc'd Meat 
be feliſhing; then ſtretch your Fowls' Skins 
over the Dreſſer, and make a Laying of forc'd 
Meat on the inſide of the Skin in all its ex- 
tent; then make a Fillet of the white of 
your Fowls, which you have cut thus, with 


* 


2 
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| , Fillet of Ham, a Fillet of Bacon, a Filler af, 

| Piſtaches, a Filler, of Volk of Eggs, if you will, 
ſerve them up for a Side-difh; then again a 
Laying of your fore d Meat, and ſo you go on 
ill all your Fowls Skins are fill d up; then 
jou ſew up and join the Skins together, as it 
they were whole; then take a Kettle, put in 
it Bees of Bacon and Veal; place it in your 
Fowls, and ſeaſon them; cover them with the 
ſame ſlices on the top, as at the bottom; put 
in it half a Bottle of White Wine, ſome Cloves 
of Garlick, and ſome Broth, put it a ſtewing 
very gently, with fire under and over; ſee it 
be not too much done; then take your Fowls 
off the fire, and let them cool in their Braiſe 
or Liquor, ſo that they may take a taſte; you 
may ſer ye them up whole, upon Napkins, or 
cut in ſlices, or to ſerve to garniſh ſome large 
Side-diſh ; they are ſerved up hot if they are 
for Entries, with a Ham Cullis over them, or 
a. cut into ſlices with a Cullis or e TO 


Fouls (2 2 la Paſſepitrre.). 


wy and x gut your Fowls clean, eut the Li- N 
vers ſmall, with a little Bacon ſcrap d, a 
bit of Butter, Champignons, Parſley, green 
Onions, Pepper, Salt, ſweet Herbs, and fine 
Spice ; cut all ſmall together, and put it into 
the Belly of your Fowls; blanch them as 
ſhewn — uk then ſpit your F ovols, wrapt up 
in ſlices of Bacon and Paper, &c. Then take 
lome Paſſepierre, pick and throw away the 
arſe part of 1 it, and blanch chen in hot Wa- 


5 7080; 


Ke 


2 > 


ws then put them ings: cold ? Water, and 45. 
terwards in a Stew-pan, with half 4 La. 4 
dle of Gravy, and as much Cullis of Ham; 

let all boil a Moment; your Fowls bein ng 
done, take them off, and take off the ſlices of 
Bacon, diſh them up with your Paſſepierre 
over chem, and ſerve them up hot for Lag 


Felt (4 la Chriftemarine.) 


Olaer 50 your Fowls, as thoſe before, and 
take ſome Chriſtmarine, and blanch it 
this done, put it in cold Water, pick it — 5 
and put ĩt in a Stew-pan, with half a Ladle of 
Veal Gravy, and as much Cullis, put it o- 
ver the fire, and boil it a Moment, fee” it be 
reliſhing, and diſh it up; your Fowls being 
ready, place them over your Chriſtmarite, nd 
ſerve them up hot for Entry. 


Regel Fools, with finect Eels ane On. 


Ake good Fowls, pick and gut them well, 
then take their Livers, together with Par. 

ſley, green Onions, ſweet Herbs, fine Spice,Pep- 
per, Salt, ferap'd Bacon, anda bit of Butter, cu 
all together very ſmall; put it into the Belly 
of your Fowls, and tie up both ends to keep 
in the Seaſoning; blanch them in a Ste w- pan, 
as before, then ſpit them, and wrap them up 
in Paper with ſlices of Bacon, ſo tie them up, 
and let them roaſt at a flow fire; take two or 
three Dozen of ſmall Onions, = and blanch 
them; afterwards put them in cold Water, 
and then in a Stew- pan with Broth; be- 
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ing KY den 'd, hike your Onions with 
a Cullis Ham, and let chem ſtew ſoftly ; when. 
they are ſtew 'd enough, skim well off the fat, 
and put in is the Juice of a Lemon; your Fowls 
being done, draw them off che Spit, and din 
them up handſomely; pour your Onions over 
your Fowls, ſee your Cullis be good and re- 
lſhing, and "ſerve it up hot for Entry. 
All forts of Capons roaſted may be ferv'd 
| vp wow the ſame fweet Herbs and Onions. 5 


** - * * 


 Roafted F vals, with Garlic. 


Jck and gut well your Fowls, ey their 
| Livers, together with Parſley, Pepper,, 
Salt, ſweer Her rbs, fine Spice, a Clove of Gar- 
lick, , Crap d Bacon, ad a Lump of Butter; 4 
| mince all well together, and put it into the 
Belly of your Fowls, blanch them in a Stew- 
pan, like choſe here before, and ſpit them, * 
vnpt up in flices of Bacon and Paper, and put 
» WH chem to the fire; take a dozen of Cloves o 

„ Coarlick, pick and blanch them in hat Water, >” 
„being blanch d, and almoſt done, put them in 
c Wl Stew- pan with Ralf a Ladle of Ham Cullis, 
and the fame Quantity of good Gravy; put 
5 al this over the fire, boil it up, and skim well 
P 
P 


of the far; fee that your Cullis b de well ordered, 
put into it the Juice of a Lemon in ferving up 
your Fowls, which being done, draw them 
of the Spir, take off the flices of Bacon, diſh” 
them up with your Garlick oa. hy over r them, 
and ſerve them 5 hot for Entry. 
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7 * 1 gut your Fowl, truſs a e 29 
| fide the Body, and blaneh them, then 
cut them in two, break the Bones a little, and 


lard it with thin Bacon; this done, put it on the 


Spit like other Fricandos, as deſcribd befote, 
ſerve | it up with a Ham Cullis, or Gravy the 
out of the Stew-pan wherein it has | 
a > doing ; you will find this way of drefling 
Fowls in WR Places, ng | ſerve ir LP hot 
* NO" . WILL! 


| Fouls (in Puis) with W 1 9 


| - Ake two Fowls, 155 one in the Back and 


the other in the Breaſt; take out all the 
large Bones, and lard their 4 with Ham, 


then ſew chem together, ſo that both may — 


but one; after that, make a Ragou of Muſh- 
rooms, and fill therewith the Bellies, tie 
them at both ends, and ſet them a doing 1 up- 
on a dry Braiſe. Take a ſmall Kettle, put in 


it ſlices of Bacon, Veal, and Ham; then put 


in your Fowls, ſeaſon them with Pepper, Salt, 
Onions, and ſweet Herbs; then lay over them 
again your ſlices of Veal, Bacon and Ham, 
put them a ſtewing, with fire under and over; 


When they are done take them out to drain, 


diſh them up with a Ham Cullis over them, 


or elſe a ſmall Nan N Wee 3 
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| Ake a Fowl, pick it, and ſplit it it in oh | 
1 Rack, take off the Skin; take the white of 
your Fowl, with ſome white of Partridges, or 
other Fowls, cut all into ſmall Dice; take Ba- 
con, Ham, or Piſtaches cut in the ſame form, 
then take the fleſh of your Fowl you laid by, 
and cut it into Fillers, a Piece of a Nut of Veal, 
piece of Bacon, Calf's Udder, and a little 
Beef ſuet, mine d all together very ſmall; ſea - 
ſon'd with Pepper, Salt, ſweet Herbs, fine 


ice, Parſley, green Onions, a cerum of a 
| Clove of Garlick, and two or three Volks of 
as Eggs, all well mine d together; put em 
: Inn the Diſh where you have put the Meat cut 
„in ſmall Dice, together with neuen if you 
> bave any, cut in the ſame ſhape; fill up 
- I yith this your Fowl's Skin; let it — plump 
e nd round, then let it n upon a clear 
- baaiſe, and ſerve it up with a Ham Cullis o- 
n er it. Another time you may lard your 
xx owl with fine Bacon, and do it like Frican- 
c, bos; you may ſerve it up cold for a Side: diſh, 
m nd in cutting it into erer, to — 2 there= 
n, With a ae Diſh. atria r 
5 3 Fowl (in Pallon,) .. 2 


AFoul in Vallon is very near PRA Mt as 5 
a Fowl in Ballon; only they do not take 

off the Feet and the Wings in this: Take a 
Fowl, pick it clean, ſplit it in the Back, take 
out all the Bones, — only one in the 
Twi... * [AXORTS 3 Lega, 


* rn 


brow in may — Mt > ant nuf it 
with forc'd Meat, like that here above, then ſew 
it up, and let it have the of a Fowl! 
again, then thruſt the Feet into rk Belly, and 
the Wings t the ſame; put it in a long deep 
Stew - pan, with flices of Bacon and Veal, wrap 
up your Fowl in a boulting- cloth, and put it 
in this ſame Ste w- pan, ſeaſon d with Pepper, 
loves, ſweet Herbs, and Onions; £0 
on ding over t the ſame ſlices of Bacon and 
Veal; maiſten it with a Ladle-full of Broth, 
and two Glaſſes of White Wine; put it a 
ſewing ſoftly, take care it be not over done; 
then take ſome Ham cut into very ſmall - 
ces; beat them flat with the back of you 
Enife, and cut them into other flices as fall 
as you can, and then into ſmall ſquare bits, 
as {mall as the Head of a Pin; put them into 
a Stew - pan, with a ſmall Bit of ſcrap'd Bacon, 
and put it a ſweating upon a Stove with a 
flow fire; when it has taken a little colour, 
put in a lictle bit of Butter, a duſt of Flour, 
and Ane with a wooden Ladle; to make your | 
pretty brown; then moiſten it with a 
Ladle 0 Broth, let it boil, and ſkim well off 
the fat: If your Sauce is not plenty, or thick 
enough, you only put a little of your Culli 
into it; your Fowl being done; draw it to 
drain, and diſh it up, putting over it this 
ſmall Salpicon of Ham, Lows the. Juice of a 
Lemon. and ſerve it up hot for Entry. 
At another time you may put into it Tr 
ges cut in the ſame manner, together with a 
Cullis 1 Ham. ; Fowl j 


RE ef 


"= 1 


RIES in . 


ck atd ſplit your Fowls in the Back, draw 
them, and iy out all che Bones; then 
pu into the Belly a Salpicon, made of Ham 
cut like ſmall Dice, together with fome Trus 
les, Champignons cut inthe ſame form, Sweer-= 
bread of Veal; and ſome flices of Fowls all 
raw : Melt in a Stew-pan ſome Bacon, with 
Parſley and green Onions; pur all your Meat 
into the ſame Stew-pan, ſeaſon d * Pepper, 
Salt, and the Juice of a Lemon. Let it be re- 
lſhing, and put it into the Belly of your Fowl, 
ſew it up, and let it be round and plump; 
ard it with fine Bacon, and put it a ſtewing, 


** . 


with ſlices of Ham and Veal, Onions, a Bunch 


of green Onions, Parſley, Cloves, a little Ba- 
fil, and Thyme; moiſten it with Broth, and 
let it ſtew ſlowly: Being done, take out your 
Fowl, ſtrain off the Liquor in a filk Strainer, 
kim it well, and put it on the fire again, 


and let it:ſRtew-rill reduc'd to Caramel. Then 


put in your Grenadins, and put it upon hot 
Cinders to glaze flowly, or over a Stove with 
a ſlow fire, don't ſtir from it till done; then 


daſh up with an Eſſence of 1 75 Pa e 


it up hot 1995 Entty. 


Foul 62 15 Marh) | 


Dick! your: Forks. clus] G Utah - 
Back, take out the ide Bones and thoſe 


of the Lege; take Ham cut into flices the 
breadth of your little Finger, ſeaſon'd with 


S 2 | ſweet. 
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ſweet Herbs and fine Spice, and lard there. 
with the inſide of your Fowls. Make a Ra- 
gou of Sweatbreads of Veal, Cock's- Combs, 
Trufles, and Muſhrooms, make an Abbeſs 


with Paſte, and Hogs-Lard, as if it were for 


a Tourte; put in a ſlice of Bacon, with your 
Fowl over it, and force your Fowl, with your 
Ragou of Sweetbread of Veal, and ſew up the 
fame; place ſome ſlices of Bacon round your 
Fowl, then cover it well with your Paſte, but 


ſee it is not laid double; take a Sheet of Paper 


dawb'd with Hogs-Lard, and wrap up in it 
your Fowl; let it be baked in a Baking-pan, 


at leaſt three Hours to be done well: Bei 


baked, take off the Paper, diſh it up hand- 
ſomely, and ſerve it up hot for Entry. 


Tou, with Han 
Plit and gut a Fowl, lay the Liver upon 


\- your Dreſſer, with ſcrap'd Bacon, . Pep- 


per, Salt, ſweet Herbs, fine Spice, green 


Onions, Parſley, Champignons, 'Trufles, and 


a lump of Butter; chop all very ſmall toge- | 
ther, and ſtuff therewith the Belly of your 
Fowl, tie it on both ends, and blanch it, as 
here before; this done, ſpit it, wrapt up in 
flices of Bacon, with Paper round it; cut 
ſome Ham into ſmall ſlices, beat them flat, and | 
place them in a Stew-pan, and let them take 


_ .a colour on both ſides; then take them out 
again, put a little Butter in it, with a duſt 

of Flour, and ſtir it with a wooden - Ladle, 
till you ſee them of a good colour; moiſten 


it 
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ir with good Broth and good Gravy, take care 
* ic be not too high colour'd; if it is not thick 
enough, add to it your common Cullis; put 
. in it a Glaſs of White Wine, and ſkim it, and 
- W if you think proper, put in again your Ham, 
bot in doing ſo you make it loſe all its vir- 


g me; your Fowl, being done, take off the ſlices 
of Bacon, and diſh it up, putting your ſlices 
of Ham upon it, and then your Cullis of Ham, 
- WI vith the Juice of a Lemon, and ſerve it up 
it bot e ˙½ I 


At another time you may cut your Ham 
into ſlices, after it has taken a colour, but you 
1. muſt never put the ſame into your Sauce. 


4 4 Foul (in Heriſmn) _ 
1 a Fowl, pick and gut it, cut the Li- 


2 


| ver ſmall, together with Parſley, ſweet 
" Wl Herbs, fine Spice, green Onions, Pepper, Salt, 
* ſcrap'd Bacon, and a lump. of Butter, being 


1 ſmall all together, put it into your FowI, 
5 yd up on both ends, and blanch it as that 


Po | | „ | » „ 1 3 „ 
4 before; this done, lard it with {mall ſlices of 
® Ham, then ſpit it, wrapt up in ſlices of Ba- 


„con, and ty'd with a Paper round it; being 
done, take off the ſlices, diſh it up, put over 
te Cullis of Ham, and ſerve it up hot for 
In 
0 Foul (in Heriſſon) another ay. 
| Ake a Fowl, pick, draw and order it as 
le, 0 1 Py of 4.6 PT bd { 8 4 
that above, ſpit it, wrapt up in ſlices af 
u Neon, and tied with Paper round Ks A 
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Head of it is fo thruſt into the . . 


there appears nothing of it but the Bill. ORs 
two or three dozen of Skewers: of a Fi 

length (fee the way of making Athelon « « 
Skewers) take thin lean Bacon cut into ſmall | 
Pieces, the breadth of a Thumb, and twice the 
thickneſs of the Blade of a Knife, Join'd to- 
gether; put them after wards in a Stew-pan 
upon a Stove, to take out the groſſeſt part of 
the Fat; then: put in it Sweetbreads of Veal 
cut the bigneſs of the end of your Thumb, 
together with ſome Champignons, ſome fat 
Livers, Parſley, green Onions, and ſweet 
Herbs, thick on it, with a duſt of Flour, 


and moiſten the whole with a little Gravy; 


then let it cool; take your ſmall Skewers, the 
length of a Finger, and put upon one of them 
a bi of Sweetbread of Veal, a bit of Cham- 
bee and a bit of Bacon, till the ſmall 


kewer is quite full; ſee you leave ſo much 


wood as will ſtick in your Fowl, then dip them 


into the Sauce in which they have lain; ſtrew | 
| them with fine Crum of Bread, and let them 


btroil till they get a good colour; your Fowl | 


being done, diſh it up, with a Cullis over it, 
and ick f in it your Skewers c or FAS and 


ſerve it up hot for Entry. 


A Foul in Fillets, with Pi ifaches. 


Sha your Fowls, and let them roaſt ; they 


g done, rake them off, and cut off the 
ae the white of the Breaſt; keep a 


; ſg Wues ready 1 in a Stew-pan, made with 


2311 


2 / ſweet 


* 5 


. . 71 % ww — © CIO co» _ 


ſweet Herbs, a linle 4664 Buse Gen © han; 
ignons, cut into ſlices'; put ĩt over the Fire 
with a duſt of flour in it, ſtir and moiſten it with 
1 Ladleful of good: Broth ; ſee it be of a good | 
pony take Piſtaches ſealded, and cut into 
ſices; put them in, and make a thick Sauce 
with four or five Volks of Eggs, beat the ſame 
up with Cream; and when you ſee your Sauce 
pretty ſhort, chicken it with the ſame Eggs 
and the Cream; then put in it the White 
and Legs of your Fowls, with the Juice of a 
Lemon; you muſt cut your Wings only in 
two; then place the ſlioes of your Fowis in the 
Diſh, with your Sauce over it, and let there 
be no Sauce remaining; make it as reliſhing as 
ply can be, and ſer ve it up hor for AY 


A Yr vaſted Fowl with Cheſts... G 


* and gut a Fowl, cut the Liver ſmall, 
together with Parſley, green Onions, 


ped! Bacon, Butter, Pepper, Salt, ſweet 


Herbs and fine Spice; take Cheſnuts, ſt 
them, and'put them into a Braiſe, to take off 
the ſmall Skin; then mix your Cheſnuts with 


the forc'd' Meat, put all together into the Belly 
of your Fowl, and blanch it in a Stew⸗- pan, 
with a bit of Butter; ſpit ir wrap d up in flices 
of Bacon, with Paper tied round it; take your 
peel'd Cheſnuts, put them in a Baking- pan, 
with F. ire n and over, and ain off that 


with Broth, "ati let Ihe be done quite bin 
wy are done, pour out the Broth, W ys . 
| X 4 | . 


HE MC OD ER N COC OK. 


it half a Ladleful of Eſſence, a little Cullis. 
and a litile Gravy; your Fowl being done, 
draw it off the Spit, and take off the ſlices of 
Bacon; diſn it up, put your Cheſnuts over it, 


with the . wo a Hs and t it wy 
Hat: for Entry. 


2 960 Fol 1 Spaniſh C Cargoons. _ . 


Po and gut your Fowls; put the Liver 
| upon a Dreſſer, together with ſcraped 
Bacon, Butter, Parſley, green Onions, Cham- 
8 pignons, Pepper, Salt, ſweet Herbs and fine 
Spice cut all together very ſmall, put it into the 
Body of your Fowl, blanch it in a Stew- pan 
with a little Butter, Parſley and green Onions 
in Branches; this done, ſpit them wrap d up 
in flices of Bacon, and Paper tied round it; 
keep your Cardoons ready, put them in a 
fn. out with half a Ladleful of good Veal 
Gravy, and half a Ladleful of good Ham Cul- 
lis; put in your Cardoons, being half a Fin- 
gers length, and well blanched: Before you 
put them into the Cullis, let them have 2 
boil, and ſkim; them well; in ſerving up put 
to them the Juice of an Orange: Your Fowl 
being done, take off the flices of Bacon, and 
diſh it up with your Waere, over it, and ſerve 
it 450 . for Entry. bo 


Fpul in 1 Fillets. | 5 


DIck, gut and ſir your Fowls 2 upin 
flices of Bacon, with paper tied round 
them; they being * take chem off a 
* 


"1 ores „ t 5s tas CO 
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nd let them be cold; a a'a Stew-pan, 
put in it freſh Butter, with ſome Champig- 
nons cut into ſlices; put your Stew- pan over 
zStove, toſs it up four or five times; put in 
ita duſt of Flour, and ſtir it; moiſten it with 
a Ladleful of good Broth ſeaſoned with ſweet. 
Herbs: Your Fowls: mult be. cut into ſlices, 
and put into this Ste w- pan, with ſome Cray- 
fiſh Tails ; thicken your Sauce 5 wich u kes * 

are chem up hot for Entry. 0 


A regfd Foul with gun n 


ps and gut your Fowl, and cut the Liver 


ſmall, with ſcraped Bacon, ſome Butter, 


Parſley, green Onions, Champignons, Pepper, 


dalt, ſweet Herbs, and fine Spice, mince all 


well together; then take half ripe Walnuts 


pick d and peel d; take a handful of them and 
mix them with your minced, Meat; put it all 
into the Belly of your Fowl, which you ſpit 
wrap'd up in ſlices of Bacon, with Paper tied 
round; take about half a hundred, which is 
enough, of green Walnuts pick'd. for one 
Fowl; blanch chem in hot Water; then put 
them in a Stew- pan, with half a Ladleful of 
Ham Cullis and a little Gravy; let it boil 
a Moment, and ſkim the fat well off; ſee 
they have a good Taſte: Vour Fowls being 
done, draw them off the Spit, and take off the 


 lices of Bacon, and diſh them up; then pour 


your Ragou of green Walnuts over them, 
and ſerve them up hot for Entry. 
. You may ſerve up Capons the ame! as cock 


Tonk. 5 Fowls 
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, Alke fore: Fowls, plete i vivo thi — 
1 well, and cut chem in halves; take out 
all the Bones, and make a little forc'd Meat 
= fine, with a little Fowl's Fleſh, a bit of 
of Veal, a Calf's Udder, ſome blanch'd 
n Beef Sewetz a little Ham, ſome Cham. 
pignons, green Trufles, Parſley, Oni. 
ons, ſweet Herbs, fine Spice, Pepper ant Sale 
and mince all together; take ſome Crums of 
| Bread, put them in a Stew-pan with a little 
Milk, let them boil; then let them be cold, 
and put them into your forc'd Meat, together 
with ſome Volks of Eggs; - then ſpread your 
halves of Fowls over a Dreſſer, and put over 
them ſome of this forc'd Meat, rowl them up 
one after another: At another time you may 
cut them in four, and let them be done in a 
Braiſe; t they being done, take them off to 
drain, and diſh them up with a Ham Cullis 
over r them, and ſerve them up hot for Entry.” 


4 Fx i with Creum. 


T* one or two Fowls, according to the 
bigneſs of your Diſh, clean, order and 
ſpit Fir. ; they being roaſted, take them off, 
and let them grow cold: Take a bit of Nur 
of Veal, take well off the Skin, and cut it into 
ſlices, together with a piece of Bacon blanch'd, 
ſome Beef Sewet, a Calves s Udder, fome 
Champig nons, Parſley, green Onions, ſweet 

Herbs, 7 Spice, Pepper and Salt; put all 
| "rogether 


„ CD e OY ow 0 Re IT 


ww; 


and mince it well; rake. the 


oper ina e the MT it 
js enough, take it off, put it pa a Drefler; 

reaſts of you ur 
Fowls, and mix them with this fore d Meat, 
being cut ſmall, put them in a Mortar, witk 


ſome Crums of read boiled in Milk; which 


being cold, put it to your forc'd Mear, 


ther with fix Volks of Eggs, and the half - 
the Whites whipp'd up to Snow: Pound all 
well rogether, and pur this forc'd Meat in the 


bottom of a Siver Diſh, or other Diſh, and 
your Fowls upon it, and fill ic up with what 


was left of the forc'd Meat, with a hole in 
the middle, to put in a ſmall Ragou of Sweet 


breads of Veal, Cocks-Combs, and Champig- 


nons; then cover your Ragou, and make your 
Fowls as round and plump as you can: Beat 
vp an Egg, and colour your Fowls therewitli 


ſee you make them very ſmooth, ſtrew chen 
with fine Crums of Bread, and bake them in 


che Oven, or under the Cover of a Baking- 
pan: They being baked, and of a good colour, 
ſkim off the Fat; wipe off clean the Border 
of your Diſh, and fer a little Cullis on the fide 


of your Foils, and ſerve them up hot for = 


try. If you cannot get a Silver Diſh, 


may take a Baking- pan, with an A 5 


the Bottom, after that oy ＋ tet are raus into 


the Duh. 


1 6 A 


4 nals Fol with FR og ; 


coal Fire; — lard: your Fowl: This 
Mn © done, 


Dick and. gut a Fowl, blanch it over a a Char- 


— yy? 
2 to ks Eh 
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done, put it in a Stew-pan, with a quatt of 
Milk, a lump of Butter, ſweet Herbs, a little 
Coriander Seed, Pepper, Salt, and Onions cut 
in ſlices, and put it a Moment over the Fire; 
then ſpit it, and baſte it with the Milk; being 
almoſt done, take a pint of Cream, with a 
ſmall handful of Flour, ſtir all well together, 
and put in it a good lump of Butter with Salt; 
put all together a Moment over the Fire, and 
ſtir it wich a wooden Ladle; then baſte your 
Fowl with Cream, ſo that it may make a Cruſt 
upon it, and let it have a good Colour; your 
Fowl being done, take it off and diſh it up 
with a thick Poivrade under it, and ſerve it 


up hot for Entry. 


Foul with a Sauce made of Carps. 
Ick and draw well your Fowl, mince the 
Liver with a little Parſley, green Onions, 

ſweet Herbs, Salt, Pepper, a little ſcraped Ba- 

con, a bit of Butter, Champignons and green 

Trufles, if you have any; put the whole into 

the Belly of your Fowl, blanch it in a Stew- 
n with Butter, Parſley, green Onions and 

Salt; then ſpit it, wrapt up in ſlices of Bacon, 

with Paper tied round it: Put into a Stew- 

pan two Pound of Fillet of Veal, ſome ſlices 
of Ham, a Carp cut in four laid over the Meat, 
and put your Stew- pan over the Fire; when 
you find it ſticks to the Pan, you mult take 
care it is not burnt, then moiſten it with Broth, 
and half a Ladleful of common Cullis, more 
or leſs, according to the Quantity you have 
8 Cg 


— $a ——— — 


ſerve it up hot for Entry, ie ne 
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occaſion for; put in a Glaſs of Champaign, a 


clove of Garlick, ſome Cloves, a Branch of 
Baſil, ſome whole green Onions, and a Le 
cut in ſlices; ſkim your Cullis well, fee ic 


be of good taſte, and look well to the Eye; 


{train it off in a filk Strainer; then take your 
Carps Melts, blanch them, and put them in 
your Carp Sauce: Your Fowl being done; 
draw it, and take off the ſlices of Bacon; diſh 


| irup, put your: Melts round your Fowl; and 


the Sauce over 8 aba 1 55 128 hot br 


. 7 2 + N 4 7 
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Rder your Fowls the ſame as thoſe with 
the Carp Sauce; the only difference is, 

that inſtead of Carps they uſe Pikes to make 
the Cullis with; and inſtead of Melts, they 
ake ſome ſlices of Pike. At another time you 
pound Cray-fiſn Shells; take all your Meat 


and your Fiſh out of the Cullis, and put in 


your pounded Cray-fiſh, and ſtrain them off 
in a Sieve, if you will; you may make a Haſh 
of Pike, and ſome of the White of Partridge, 
rogerher with a little Cullis, in putting this. 
into a Diſh, and to make it ſtick: Your Fowls 
being done, draw them off, and take off the : 
lices'of Bacon; place them upon this Haſh, 
and put ſome Cray-fiſh Tails in your Cullis, i 
with ſome ſlices of Pike, to ſhew that they 
are drefled with a Pike Sauce: Put all over 
your Fowls, and let it have 2 9 _ then | 


and one or two Ladles full of Broth; ſtew ic 
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Yek 1 gut your Fol, truſs the Legs in- 

. fide the Belly, and lard it with thick Ba. 
con, the bigneſs of the half of a ſmall Finger; 
ſeaſon it with Pepper and Salt, ſweet Herbs 
and fine Spices; then lard your Fowl, and 
bind it with Packthread; take a long 4 
Stewing-pari, and put in it ſome ſlices of Ba- 
con and Veal; then put your Fowls into it, 
ſeaſoned with Pepper, Salt, ſweet Baſil, Thyme; 
Bay leaves, Onions, and a crum of Garlick; 
continue to cover it with flices of Bacon and 
Veal, and moiſten it with a Glaſs of Wine, 


Fire under and over; being done, diſh it up, WM 


ting a minced Sauce over it, or a Ragoudf 

Sweetbreads of Veal, Cocks-Combs and Cham- 
nons, or a Cullis of Ham, or a Ragou of 
Oyſters: All which depends on the es of 
the Cook, if only it has good n ths 
ſerve | it up hot for Entry. x 106) 


1 


4 Fowl with 1 FLOG Ix, 
Ale a Fowl, clean and order it like that 
+ above, lard: it, ſpit it, and baſte it wich 

good Butter; cut large n ſlices, and 
Put them in a Stew-pan with a lump of But- 
tief, then put it over the Fire; it being of a 

good Colour, ſtrew it with a duſt of ; Flour; 
moiſten it with Gravy, ſeaſon it and ſkim it 
well; Mit is not thick enough, put in a link 
of your Cullis: Your Fowl being done, take 
C | It 


*. 


Tur MODERN COOK: joy 


it off, and diſh it up; ſee your Ragou be re. 
lining, and put your Onions over it, wich 
the * 2 e aud 1 7855 it 1 8 Lee "IP 


( in 127 ) with Calves Coul. 


Ick, gut well, and ſpit your Fowls; they 
p being done, let them be cold; to make 
the barcd Meat, take a piece of a Fillet of 
Veal; take off che Skin, and cut it into bits, 
together with a piece of Bacon, a Calf s Ud- 
der, a bit of Beef Sewet, ſome Champignons, 
Parſley, green Onions, ſweet Herbs, fine Spice; 
Pepper and Salt; put all together in a Stews 
pan over the Fire, to ſweat about a quarter 
of an Hour; then put this Meat upon a Dreſ- 
ſer, and mince it well; then take che Breaſts 
of your Fowls, and mince them with the other 
Meat; take ſome erums of Bread, boil them 
in a Stew-pan with Milk, till your crums be 
very thick; then let it be cold, and put it to 
your forc'd Meat, together with fix Volks 
of Eggs, whipping up three Whites to Snow; 

all together in a Mortar with your fore d 
Meat: You muft have a ſmall. Ragou made 
with Sweetbreads of "Veal, : 'Cocks:Comibs, 
Champignons, and Bottoms of Artichokes cur 
into ſlices; take the Caul of a Calf, or that of 
a Sheep, the beſt is that of a Calf; keep as 
many pieces of your Caul as you have Fowls; 


14 3 


put a piece of the Cawl in a baking Pan, and 


put in it your Fowl, and then your fore d 5 
Meat; leave a hollow "OY it the middle to 


t 


reer. OR K 


Fowl; ſome Muſhrooms, ſome-'Sweetbreads 


4 at both ends to keep in the foro d Meat; 
bla 


ny THE MODERN: coor. 
put in your Ragou; go on putting over it ano 


other laying; then wrap up vou, Fowl all 
round in the Cawl, and ſend it to the Over 


to be baked; being done, diſn it up with a 


Cullis of Ham, and ſerve it wp bot br 7 


4 Fw] the Engliſh way... ier 


good Fowls, pick and gut 3 very 
clean, make ſome forc'd Meat in this 
— viz; Take the white of a roaſted 


of Veal, a bit of Ham, a little Bacon, a Calf's 


Udder blanch'd,” together with ſome Cham- 
pignons, a little Parſley, green Onions, ſweet 


Herbs and ſine Spice; mince all well together; 


this: done put to lie a couple of Volks o Eggs, 
a Crum of Bread the bigneſs of an Egg 
boiled in Milk or Cream, and pound it in a 
Mortar. This done, Nuff with this fore d 
Meat the Belly of your Fowls, and tie them 


nch them, and bind them with Packthread, 


with ſome ſlices of Bacon under and over; 


then ſpit them, and let them be a doing at a 
low Fire: Make a minced Sauce in the fol- 


lowing manner; Put a little melted Bacon in a 


Stew- pan, together with a few green Onions 
cut ſmall, ſome Champignons and a/Trufle cut 


ſmall: Set all this a Moment upon a Stove; 


moiſten it with Gravy, and let it ſtew ſofily 
over a gentle fire; being done, ſkim well off 


the Fat, and thicken it with a Cullis: Your 
n being done, raw, them off, and untie 


the 


«< 


r c ES. ann: at o 
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1 packthread; then take off the flices of 


Bacon, and diſh them up handſomely: Lee*: 


your minced Sauce be reliſhing, and a little 


| ſharp; put the ſame over your Fowls, and 
' ſerve them up hot with the an of a Lemon 


wh 8 


A Fowl 2 Eb. 


Ake ſome Fowls ready dreſs'd; 2 . 
the Fleſh and cut it very ſmall; take the 


Carcaſſes, pur them in a Stew-pan with m_ 


Broth, an Onion cut in Slices, Parſley and 


ſweet Herbs; when it is boiled enough, ſtrain 


toff; then put in it a bit of Butter rowled in 
Flour, and let it ſtew again a moment, then 


. in it your Haſh of Fowls; let your Haſh 


reliſhing, thicken it with three Volks of 


| Eggs, or more, according to the Quantity of 


Haſh you make; it being thick, put in it rol 
Juice of a Lemon, and ſerve them up: * e 


 Hirs d Oeuvre. 


A Haſh of Fowl the Engliſh way. „ 
Ake Fowls ready dreſs'd, take off the 

white, cut the ſame into ſmall ſquare 
pieces, and put it in a Stew-pan; boil the 
Carcaſes in a little Broth, then ſtrain it in a 
Alk Strainer; take this Broth, and put in it 
jour pieces X: Fowls cut into ſmall ſquares, 
ad put it over the Fire; add to it a bit of . 


Butter rowled in Flour, a little Pepper and Z 
dalt, and if there is occaſion for i it, the Juice 


of a Lemon; diſh it up, garniſh it with ſmall 


pieces of Bread N wy "Oy it 7 hot for EN x ons 
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A Foul with Saffron the Poliſh way, 

be a Fowl clean, and order it as it 
+= ſhould be; ſpit it wrap'd up in ſlices of 
Bacon, with Paper tied round it 3 take a good 
many Onions cut into ſlices, boil them in a 
Stew-pan with Broth as white as poſſible; 
being well boiled, ſtrain them off; put 
them in a Stew- pan, and if too thick, put 
Broth to them; they muſt be juſt as thick as 
a Cullis of Ham; then take Saffron, dry ic | 
and pound it well, put into a Cup or other 
Vebſſel a good deal of it, together with a little 
hot Broth; ſtir it well, and put a little 
now and then in your Cullis, till you ſee it 
is of a good Colour; but your Saffron muſt 
not prevail: Take your Fowl off the Spit, cut 
off the Legs and Wings, and put them into 
your Cullis, and ſerve them up hot for Entry. 
At another time, yqu may take Parſley 
Roots cut into flices; boil them, and put to 
them the ſame Cullis as above, with the 
FSaffron. Inſtead of roaſting your Fowl, boil | 
it in a Kettle, a quarter of an Hour will be 
enough, if it be good and tender; cut it up 
and diſh it, putting your Cullis of Parſley 
Roots over it, and thus ſerve it up hot for 


7 


* 


4 Fowl, Chicken or Capon (d 1a Bourgoife) 
Tue a Fowl, finge, pick, draw and wb 
1 it; take a Kettle or earthen Pot, put 
water in it enough to ſoak your Fowl in; put 


your Por over the Fire with a handful of Salt; 
and when the Water boils, put in your Fowl, 
but let it not boil too 9 Put a lum 
Butter in a Stew- pan, of earthen Por, with 2 ; 
duſt of Flour; Nutmeg, Pepper, Salt and Oy- 
ſters, if any are to be had; put your Stew-pari 
over the Fire, and thicken your Sauce; ; Which 
being thickened and pretty reliſhing, take out 


your Fowl, and diſh it PP.) with your Oyſter | 
dauce over it. 


At another time you take 4 little Parſley 


ſome green Onions, A; little Mint, and 1 


lile Terragon, if you” have any; but you 
may make your Sauce with Parſley only; 
but if you can get Anchovies, cut a couple. 
mall, and put them into your Sauce; cut half 
2 Lemon, After having taken off the Rind, 
into ſmall ſquare pieces, and ſqueeze into it 
the other half, then put in a little Butcer, 


with a Duſt of F lour, and a little Water, Pep- 
per and Salr, and fet your Sauce a flew] 
Your Fowl being done, diſh it .vÞ with your © 


dauce over it. 


At another time put ſothe Endive, wicht 
jour Fowl; and when it is done, give it three 
or four cuts with a Knife, and put it into 4 
dtew- pan with a little Butter, and a duft of 
Flour, and ſer it over the Fire; then moiſten 
i with a little of the ſame Broth 3 your Fowt 
has been boiled in; if 1 it be for thick enough, 
thicken it with Eggs. 

At another time you may dreſs your Foul 5 
wity Onions; in boiling them with your Fowl; 
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you may putthemin a Stew-pan or earthenDiſh, 
with a lump of Butter rowled in Flour, Pepper 
and Salt; put it over the fire with ſome of the 
fame Broth your Fowl was boiled in; thicken 
your Sauce, and ſerve it up hot for Entry, 


%% 4 evi wnce els 5D 
FT"*Ake a Fowl, ſinge, pick and draw it; 
1 take a Liver, and put aſide the Gall, 
cut it ſmall, with Parſley, green Onions, Cham. | 
pignons, ſweet Herbs, fine Spice, Pepper, Salt, 
ſcraped Bacon, and a lump of Butter; put all to- 
gether into the Belly of your Fowl, and blanch 
it in a Stew- pan with ſome Butter, Parſley and 
green Onions ; put it on the Spit wrap'd up 
In ſlices of Bacon, with Paper tied round | 
it: Take ſome Eels, ſkin them, cut them into 
Pieces the length of fix Inches, and lard them 
with fine Bacon; being larded, take white 
Wine, put in it your Eels, and let them have 
"one boil ; take a Caramel of Veal, in the fol- 
lowing Method, viz. Take ſome Veal, ſome | 
Ham and good Broth, and boil it well, ill | 
your Veal is well done; this done, ſtrain your | 
*Broth, and let it boil to a ſhort Sauce, till the 
Gravy turns to Caramel; then put in your 
pieces of Eel, put them upon hot Cinders, and 
let them ſtew ſoftly, with a little fire under; 
. your Fowl being done, diſh it up, putting to 
it a Cullis of Ham: Garniſh, your diſh with 
_ +'flicesof Eel, and ſerve it up hot for Entry. 
At another time, inſtead. of larding your 
* Fowl with fine Bacon, you may lard it 
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ug with — ee lev it ſtery + 


in ſmall white Braiſe made with flices of Ba- 


con, ſeaſoned with Pepper, Salt, ſweet Bafil; 


fices of Onions, and a couple fe Glaſſes of = 
led and firm, 
take a Cullis of Ham, take the Eels out of 
their Braiſe, and put them into your Cullis; 
your Fowl being done, diſh it up with) your 
pieces of Eel round it, together with the ſajes' 


white Wine; your Eel being bo 


of a Lemon in the Cullis; and 175 it . it, 


then ſerve it up hot for Entry. f 3 of 


4 22 Fowl (4 a la Cardinale. be 


7 Ake a Fowl lately kill'd, pick it clan | 
thruſt your finger between the ſkin and 


the fleſh in the breaſt, and in the back and 
legs; you muſt do this as ſoon as your Fowl 
i; pick d, otherwiſe it will be torn; and 


moreover, it is eaſſer to be pared, and draw 


it the day following. 
You muſt have atleaſt about two FR dnl 


4 half of Cray- fiſh, and when boil'd pick them, 


pound the Shells of them as well as poſſibly 


| can be: The more they are pounded, the 


more your Fowl will appear reddifh ; then put 


| nit ſome Cray-fiſh Tails, a lump of good But- 


ter, ſweet Herbs, fine Spice, Pepper, Salt, 


een Onions and Parſley cut ſmall; pound 
well all together; then take it out of the Mor- 
tar, put it over the Fire, ſtir it till it be of a 
good Colour, then paſs it through a Strain- 
er; ſtrain it with all your ſtrength with 


4 wooden Ladle, and ſtuff therewith your 
5 35 | | Fowl 


I 
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Fowl when cold, between Skin and Fleſh, in 
the Back as well as in the Breaſt and Legs; 
then wrap it up in ſlices of Bacon, with Pa. 

per tied round it, and ſo ſpit ic, and let ir be 

Toaſted; being done, draw it off, and take 
off the ſlices of, Bacon; diſh it up, putting 
over it an Eſſence or Cullis of Ham, and ſerve 
it up hot for Entry. At another time, inſtead 
of putting Slices of Bacon round it, you muſt 

beſprinkle it with ſome of the ſame Butter 
they were ſtuffed wit n. 


Of Bruſolles and Scotch-Col- 


4.4... .. ... . Bruſolles the Italian u xx. 

FT Ake a ſtale Nut of Veal, take off the 
I. Skin, and cut it into ſmall ſlices, almoſt 
as big as half a Crown Piece, and beat them 
flat; they being all done alike, put them in 

a Stew-pan, with half a Glaſs of good Oil 
the Juice of two Lemons, ſome Parſley cut 
ſmall, Onions, ſweet Baſil, ſome Bay Leaves, 
| Garlick; Pepper, Salt, ſweet Herbs, fine Spice 
and Champignons ; pur all together in a Stew- 
pan over the Fire, and don't leave ſtirring it; 
but as ſoon as they are hot take them off: Take 
a ſmall Kettle, put in it ſome ſlices of Ba- 
con, and take the Skin of the Nut of Veal 


Nr 
ee eee eee e. 
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Piece; your Bruſplles 
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and ſerve it up hot for Hors 4 Oeuure. 


7 . — Sz r 


with ſlices of Bac 
under and over; let them ſtew very ſoftly; 


their Gravy with the reſt, and cover them 
ACON 3 then 5 put : the Cover 6 


being done, take out of the Ste w- pan the ſlices 


of Bacon and the Bay Leaves; take away the 


„ 


Fat, and thicken it with common Cullis; let 


them be reliſhing, and ſerve them up hot for 


Entry, or Hors d Oeuvre. 
Gi 


here before, put them in a Stew-pan with 
Oil, Pepper, Salt, ſweet Herbs, fine Spice, 


Parſley, green Onions, a Clove of Garlick, 
Champignons, and the Juice of a Lemon, all 
together cut ſmall; put it over the fire, and 

ſtir it now and then; ſtrew it with a duſt 


of Flour, and moiſten it with a little Broth, 
and half a Glaſs of white Wine; let it ſteu 


with a flow fire; being done, thicken it with 


Volks of Eggs and Cream; let it be reliſhing, 


Is 


ol Bruſalles made with young Rabbits, + 
"Ake young Rabbits, and flea them, cut 


I the Fleſh into ſmall bits, and beat them 
flat with a Cleaver; then put this Meat into 
a Stew- pan, with Parſley, Green Onions cut 


ſmall, Pepper, Salt, ſweet Herbs, fine Spice, 


Champignons, Trufles, if you have any, a 
Crum of Garlick, ſome Bay Leaves, half a 
Glaſs of good Oil, as much white wha 0 


Y 4 


y our Bruſolles being cut, as were thoſe _ | 
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the Juice of a Lemon; put the Stewing-pan 
over the fire, and ſtir it now and then, keep. 
ing it hot: Then take a ſmall Kettle, put in 
| it ſome ſlices of Bacon, and place your Bruſol- 
les in it, laying them flat as much as poſſible; 
your Bruſolles being thus placed, cover them 
with a layer of Veal ſlices; break the Bones of 
your Rabbits, lay them over your Bruſolles, to- 
gether with ſome ſlices of Bacon; cover your 
Kettle, and let it ſtew fire under and over; 
your Bruſolles being done, take them out, 
Krain off the Gravy, and ſkim well off the 
Fat: Put your Bruſolles in a Stew-pan ; and 
the fat being well taken off from the Gravy, 
put it to your Bruſolles, together with a little 
Cullis ; let it be of a good taſte, and ſerve them 
up hot with the Juice of a Lemon for Hors 


8 * tic» - 


dq Oeuvre. CH 
Tou may make Bruſolles with Hare, or 
other Fleſh, as well as with that of Rabbits, | 
D Otter Bruſolles. 
A Ake Fillets of Veal, and beat them flat with 
the back of your Knife; put them in a 
Ste w- pan with ſlices of thin Bacon the breadch 
of two Fingers, and your Fillets of Veal the 


ing fire under and over, the Stew-pan being 


— 
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wich Carcaſſes of Partridge, 
the whole well ſkimmedoff; put theſe ſlices in 


the Diſh, and the Cullis over it, with the Juice * 


of a Lemon, and ſerve it up for Entry, or 
ſerve them in their Liquor they have been 
done in, well ſkim'd, and thickened wich a 
Ladleful of your common Cullis, 
SG ͤacoteh-Collops with Muttun. 


1 leg of Mutton, take out of it the 


„ Pope's Eye, 0 take off all the Skin; then 
cut your Pope's Eye, with all the tender part, 
into ſmall bits the bigneſs of the end of your 


Thumb and flatten them as much as poſſible: 


Take a Stew-pan, rub the inſide all over with _ 
Butter; this done, place in it your Collops, 


| ſeaſon them with beaten Pepper and Salt, Par- 


ley, green Onions, a Rocambole bruiſed and 


| cut ſmall; ſtrew ſlightly your Collops with 
this Seaſoning : They being ready to be ſerved _ 


up, put them on a Stove with a quick fire; 


keep your ſtew-pan continually moving leſt _ 


your Collops be burnt; having toſſed them up 
three or four times in this manner, diſh them 
up; put in the Stew-pan a little Gravy,” a 
little Ham. Eſſence, and the Juice of a Lemon; 


let your Sauce be reliſhing, and pour it over - 
your Collops, then ſerve it up hot for Entry. 


Collops of all forts of Meat may be dreſſed in 
the manner aforeſaid. eb ie 


SGscotcb- Collops made with Veal, 


1 piece of Veal, make out of it force d 
[4 Meat pretty thick, then make of it ſmall» 


* 
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Balls, and fry. chem to have a good Colour, 
and lay chem by till you are ready to ſerve up: 
Take a Nut of Veal, and take off the Skin; 
then cut it into bits as ſmall as the end of 
your Thumb, and beat them flat; rub the 
infide of a Stew-pan with Butter, and lay in ir | 
your Collops, ſtrew them ſlightly with Parſley, 
green Onions cut ſmall, a Rocambole bruiſed, 
Pepper and Salt; they being ready to be ſerved 
up, put them upon a Stove with a quick fire, 
and give them two or three toffes ; and when 
you ſee them ſtick to the Pan, and begin to 
be ready, you muſt not leave them, for fear of 
burning them: Then diſh them up, and put 
in the ſame Ste w- pan a duſt of Flour, a little 
Gravy or Broth, and put in it your Balls to 
ſtew a Moment, and put them over your Col- 
lops, with the Juice of a Lemon; let it be re- 
liſhing, and ſerve it up hot for Entry. Gar- 
niſn your Diſh with ſmall ſlices of Bacon 
fry' d; you may add to the Balls Cocks- Combs 
and Sweetbreads ready done. . 
Of white Puddings, black Pud- 
dings and Chitterlings. 
White Puddings. 


= AKE the white of a young Turkey 
. roaſted, and the white of a Capon, 


| alſo ſome Veal, (if you will make a 
great quantity of theſe 10 . 8 mince your 
Ml-lat well, and mix with it ſome Hog's Fat 


cor i in er Diet e Leaſon it wich . 
Spice, two large Qaiogn Toaſted in the Aſhes; 
and well haſh'd with the reſt; add to it two 
or three whites of Eggs well beaten to Snow; 


take a quart of Milk mix d with a dozen 


Volks of Eggs, and let it boil till it be thick; 
take care it does not curdle; put to your minc 4 , 
Meat as much of this Milk as is neceflary, but 
make it not too thin: Then take Hog's Guts 
well ſcalded, ſcraped and cleanſed; fill them 
with your. minced Meat, and make your Pud- 
dings long or ſhort as you pleaſe; tie the two 


| ends; and as you are a ſtuffing theſe Guts, prick 15 


chem a little with a Pin, to give them vent: 
When they are all fill d, blanch your Puddings 
in Water, with ſlices of Onions in your Water, 
and when you will ſerve them up, broil them 
in a Sheet of Paper, with Hog's Lard, over a 
moderate Fire, leſt they burſt. Serve chem 
Pp hot for firſt Cn 


Black. Puddings. | 
P UT in a Stew-pan ſome Hog's Blood, and. 
a little Milk, and a Ladleful of fat Broth; 


to make them the more delicate, put in 


then cut a ſufficient quantity of thin flices „ 


Hog's Fat, with ſome Parſley, Chibbol and 
ſweet Herbs cut ſmall ; put the whole in your 
dtew- pan, ſeaſon it wh Salr, Pepper, Spice, 
and Onions done in hot Cinders, and cut ſmall; 

mix this with your Blood; then make your 
Pudding as big as you pleaſe ; your Guts be- 
5 In * 55 * * alley. blanch 


them 


* 


wo THE MODERN cok. 


them in hot Water, and prick them with a 
Pin; and if you 8 the Fat come out, they 
are blanched enough; then take them out of 
the Water, and when cold, broil n ow 
ſerve them up hot. = 
Other horte gf Püsen 
Dome Cooks make likewiſe other fort of 
5 Puddings, either with fat Five, or a Calf's 's 


Liver, Wag i 
"The frft fort. | 

Sh UT: a quarter of a Pound of Hog's Fat 
in thin and long ſlices, and mince a Pound 
of fat Livers, with as much of the white of a 
Capon; the whole being mixed with ſix 
Volks of Eggs, and two quarts of Cream, ſea- 
ſon it with ſweet Herbs, Chibbol, Salt, Pep- 
per, fine Spice, and pounded Cloves; : then fill 
with it your Guts either of Hogs, Sheep or 
Lamb; let your Puddings boil in Milk, wich 
Salt and Bay Leaves. Theſe Puddings muſt 
be broiled as thoſe before, ind ſerved 158 84 


e e \ 


The frcond Yr? . 
Mig fs a Calf's Liver, and a third art of 

the Liver of a Hog, and pound themin 
a Mortar, but reſerve ſome cut in Dice; - and 
after it is ſeaſoned as before, put it in either 
Hog's or Calf's Guts; boil theſe Puddings over 
a moderate fire in white Wine, with Salt and 
Bay Leaves; and after they are cold, being in 
their Liquor, broil them, and ferve chem * 
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Hog s Cbitterlings, or. Andbuilles,. 5 
* the large Gut of a Hog, e — 
| 4 well, and put it to ſoak. one or two days 
in Water, and then blanch it in hot Wa- 
ter with a little Salt, ſlices of Onions, and 
ſome ſlices of Lemon; then put it in freſn i | 
Water, take it out again a little while, cut it 
on a Table into ſeveral Parcels, according to 
the length you will have your Puddings; then 
dip them in white Wine for a little while, to 
take off the ill ſcent : Take off ſome Fat of the 
Hog's Belly cut into ſlices the length you will 
make your Puddings of: No cut as much of 
the lean of the ſame into ſlices, and ſeaſon 
them enough; then put your ſlices on a limber 
Skewer, and ſlide them through your Gut: 
and when your Skewer is quite in it, tie up 
both ends of your Gut with Packthread : Your _ 
Andouilles or Puddings being thus formed, put 
them in a Kettle with Water, Onion ſlices, 
Cloves, and two Bay Leaves; let them boil 
lowly, ſkim them well, and put in a quart 
of Milk; let theſe Puddings grow cold in the 
ſame Liquor they were boiled in; then take 
them out, and take care not to break them; 


they may be broiled on Ln ad e — : 
unmediately. _ 5 


Caf s Chitterlings, or 


E T ſome of the biggeſt Calf Guts, cleanſe 
them, cut them in pieces proportionable 
in to the leng th of the Puddings you deſign to 
10 make, — tie one end of theſe pieces; then 
. take ſome Bacon, with a Calf's Udder and 
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Chauldron, blanched, and cut in Dice or 
flices ; then put them in a Stew-pan, and ſea-' 
ſon them with fine Spice pounded, a Bay Leaf, 
| ſome Salt, Pepper; Shallot cut ſmall, and about 
half a pint of Cream; toſs it up, then take 
off the Pan, and thicken your Mixture with 
four or five Volks of Eggs, and ſome crums 
of Bread; then fill up your Chitterlings with 

your Stuffing, keep it warm, then tie the other 
ends with Packthread, blanch and boil them 
like Hog's Chitterlings, let them grow cold in 
their own Liquor 2 Before you ſerve up theſe 
Puddings, boil them over a moderate fire, and 
ſerve them up pretty hot. This ſort of An- 
douilles or Puddings may be made in Summer, 
when they ſeldom kill any Hog gs. 


' * Calf sChitterlings anther a.. 
Fake a Calf's Nut, cut it in flices of its 
1 length, and the thickneſs of a Finger, 
together with ſome Ham, Bacon, and the 
white of Chickens cut after the ſame manner; 
wt the whole in a Stew-pan, ſeaſon it with Salt, 
epper, ſweet Herbs and Spice. Take Guts 
cleanſed, cut and divide them in Parcels, 
all them with your flices; then lay in the 
bottom of a Kettle ſome flices of Bacon and 
_ Veal; place over them your little Chitterlings, 
ſeaſon them with ſweet Baſil, Bay Leaves, Salt, 
Pepper, ſlices of Onions, and Cloves of Gar- 
lick, and make another laying with ſlices of 
Bacon and Veal over them; pour in it a pint 
of white Wine, and let it ſtew with fire under 

„„ 46 Re, _ „ Tab 
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1nd over: Being done, broil your Pud Ps „„ 1 
bert of Paper, and ſerve hem ap Bs, 


77 
RLanch a Calf 's Chauldron, boil it and fea: © 

ſon it well; then cut ic into bits a8 big as - * 
the end of your Finger; take ſome Hog's Fat, 
cut it in ſmall dice, and put the wholeima ů 
ew. pan; boil likewiſe ſome crums of Bread © 
wich your Bread, and put in all your Meat, 
jaſon che whole wich Salt, Pepper, ett 
Herbs and Spice, add a little more Milk co 
ill them with your Mixture, and tie them . 
with Packthread; place in the bottom of a 
Kettle ſome flices of Bacon, then your Pow. 
ings, with ſlices of Onion; Salt, Cloves, freer — 
Bail and Bay Leaves; and over all ſome more 
lices of Bacon, with fire under and over; then 


broil them in a ſheet of Paper, and fervethe 


A third fort of Calf's Chitterlings, 
Ince a ſlice of a Fillet of Veal with Bacon 
* and ſweet Herbs, ſeaſon it with Salt; 
Pepper and Nutmeg, and mix with it eight © 
lolks of Eggs; make your Puddings with this 
ninced Mear, fry them to a good colour Ts 
hen you ſerve them up, put under them ſe- =. 
eral Volks of Eggs mixed with the Juice ,, 
Lemon: theſe Puddings may likewiſe be 
baſted, being tied to the Spit in ſlices of ga- 
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con, let them be baſted with the Dripping, then 
with Volks of Eggs well beaten, and ſtrewed ff 
with Crums of Bread, repeating the ſame till 
chere is a cruſt over them. When you are 
ready to ſerve them up, put ſome e wich 
the Juice of a Lemon anger them. 


Other ſorts of Chitterlings and Cervelas, or A 
3 addbuilles in Meager. 


.*T Ake ſome Eels, Tenches, Carps, freth 
4 Cod. or inſtead of Cod, Pikes, all well 
boned mince it with Parſley and Chibbol, and 
; 55 feaſon it with Pepper, Salt, ſweet Herbs, 
fine Spice; add to it Eels Fleſh cut in very 
ſmall dice, and freſn Butter as much as re- | 
quired; then pound the Bones of your Fiſhin 
à Mortar, beſprinkle it with a ſufficient quan- 
tity of red Wine, moiſten your minced Fiſh, 
with which fill ſome Eel Skins; your Puddings 
being filled up, matinate them during four and 
twenty Hours in Salt and Lees of Wine; being 
taken out, let them be hung 3 in the Chimney 
to be ſmoaked and dried well. When you 
| ſerve up ſome of theſe Puddings, boil them in 
white Wine with ſweet Herbs; or in Water, 
with one third part of Wine Lees, and with 
ſweet Herbs likewiſe. Theſe being ben 
aer d Res be ſerved * cold. 
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A B 1 L L * Fare of the l Table of ſixty Covers, ed with 106 Diſhes great . 


and ſmall, including three Surtouts, 


3 ſtanding Diſhes. | 


6 Pots of Olios, VIZ, 


1 call'd (d la jambe de Bui 
I of Rice with Cray-fiſh. 
1 4. . 


1 Green with oung Peaſe. 
1 of Vermi 
I de Sante, 

8 Soops, Vit 


1 3 Phakene. 
1 (4 la Reine) garniſhed with Cocks-combs. 
1 of ſmall Onions, 


1 (4 la St. Chud) with Gravy, ganihed 


8 of Bn 7 O) ſters. 
'T * and garniſhed with N 8 Ag 


2 y la 5 


| with Cocks · combs. 
1 A Biſque of Cray - fiſn. 


i à la . 


8 large Entries, VIZ. 


2 of two Quarters of Veal (d T Efurgers) 
with a Poivrade over it. 

2 of two hind Quarters of Mutton (2 la 
Ste. Menehout.) 


2 of two Rumps of Beef rowled 0 en Ba- 


lon.) 
2 91 young Pigs 0 en porepie * 


6 hot Paſties, VIZ. 


2 of Pheaſants with green Trufles, 


2 of Partridges with green T rufles. | 
2 of Mutton Stakes with Cabbage. | 


6 of Grenades. 


of Grenades with Colliflowers. 

of Grenades with Eels. 

of Grenades with Cray-fiſh. | 
of Grenades of marbled Veal. 


& 


4 Terrines, VIZ, 


2 of a Breaft of Veal and Pigeons , thin 


Bacon, and Cervelas, with green Peaſe, 


2 of 8 8 Potch. 


8 other Entries, DT. 


of Sam in Cawl. 

of Calve's Heads (en Balon.) 

of Pikes (d la Civita Veccbia. ) 
of Fowls (d la Mark.) 


8 N 


4 Middling Entries, viz. 


of glazed Turkeys. 

of Fowls (d la Montmoranci. ) 
of Ducks (en Grenadin. 

of young Rabbits (au G5 te.) 


sees 


e M SNS 


4 other ſmall Entries, viz. 


1 of Chickens G a la Chamb er.) 


I of Pigeons (4 a la d' Huxelles.) 


1 of Pigeons (d L Italienne.) 
1 of Pigeons (en Mirliton. ) 


10 other Entries, v12. 


2 of Fillets of Beef, (d PIndienne.) 


2 of Fillets of Mutton, with Endive. 
2 of glazed Fricando's. 
2 of young Rabbits rowled. 
2 of Pheaſants with green Trufles. 

\ 


40 Hors d' Oeuvres, ſmall Diſhes, viz. 


8 of Figs, Melons, Radiſhes and Butter. 
4 of Baraquilles. 

4 of ſmall Pies (4 SONY 

4 of Riſſolles. 

4 of Bougons. 


4 of broiled Meat, two of broiled Pigeons, 


and two of Mutton Cutlets 


4 of Marinade of Chicken. 


/ 


6 Entries to remove the Pots of Olios, 
l 


+ of Carps (d la Chamber, ) 


2 of Pikes roaſted, garniſhed with Atelets. 
2 of Turbots, one glazed and larded, and 


the other with dan Cullis, 


8 Entries to remove the 8 Soaps. 


2 of b with a a. the Dutch | 


Way. 


| x 2 of Mattelottes of ſucking Pigs. 


2 of Cod cut into Slices, with Butter 
Sauce. 
2 of Barbots, with Italian Sauce. 


40. Small Entries to remove the 40 
{mall Diſhes. 


of — (en Botine.) 

of Turkey Wings larded and glazed. 
of young Rabbits (en Botine.) | 
of young Ducks rowled. 

of Partridges (en Grenadin.) 

of Pigeons (aux Tortuis.) 

of Trouts (d la Perigord,) 

of Lottes with Champagne Wine. 


Wine. 
of ps F —_— 2 

of young Partri (4 6 
of Teals with Oni Tait 

of Turtle-Doves with Bay leaves. 
of ſmall Chickens (d la Cardinale. ) 
of a Quarter of Lamb glaz d. 
of a Leg of Lamb (er ſauciff on.) 

of Quails with Fennel. 

of Pomes d Amour. © 
2 of ſmall Grenadins, 
2 des Princeſſes. 


o DnLI 
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of Fillets of Soles with Champagne 
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2 of Omelette (a /a Noailles. ) 
= 32 Small Diſhes of hot Entremets 


= 
2 
0 
2 
"i 
2 
2 
2 
1 
2 
2 
2 
2 
2 
2 
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Second Courſe. ; 


44 large Entremets, viz. 


af Fiſh marbled. 

of Marbrees with Meat. 

of Hare Cakes. 

of Pigs, the German way. 

of Royal Cakes. 

of Galantines. 

of Ham roaſted. 

of Veal Cakes. 

of Turkeys (d la Danube ) 

of Neat's Tongues. | 
of Cervelas and Sheep's $s Tongues, 
of Ham Pie. 

of wild Boar Pie. 

of Turkey Pie. 

of Pies (en Fuſee.) 

of Compiegne Cakes. 

of Savoy Cakes. 

of Cakes of Mille feuilles. 

of Cakes forced with Marmelade of A- 
pricots. : 
of Cray-fiſh. 

of Loaves of Piſtaches. 

of Fowls (en Galantine.) 


» N 


30 Diſhes of roaſted Meat, viz. 


of Partridges. 

of Pheaſants. 

of Chickens (d la Reine. ) 
of Fowls. 5 
of Pigeons barded like On. ER 
of Quails. 
of Wood Pigeons. 

of young Rabbits. 

of young Hares. | 

of Haunch of Veniſon. 

of hind Quarters of Lamb. 

of Pullets. 
of Turkeys. | 
of Woodcocks and Au : 
of Teals. 


20 Sallets. | 
12 different Sauces. 


30 Middling Diſhes of Entremets tp ; 
remove thirty Diſhes of roaſt Meat. 


of Croquantes. 
of Turkiſh Caps. 
of Bignets (en Pauvots.) 
of Bignets (au Point du jour.) 
of Piſtaches Cakes. | 
of Tourtes (d la Glace.) | 
of Tourtes with Fruit and Cream. 
of Puis d Amour. | 
of Ramequins. | 
of Apples (d la Bourdalaux. TE 
of Cakes with Bacon. 
of Bignets /eringuez. 
of Genoiſes with Piſtaches. 
of Cray-fiſh (d la Ste. Menhout.) 


to remove the 20 Sallets and the 
12 Sauces. | 


of Veal Sweetbreads with ſweet Herbs. 
of Peau d' Eppagnes. | 
of Amourettes. 

of Cocks-combs and Cocks-ſtones. 

of Ducks Tongues. 

of Pallets of Beef the Italian . 

of fried Lamb- ſtones. 

of fried Artichokes. 

of Spaniſh Cardoons with Gravy. 
of Crime veloutte with Piſtaches, 
of Cray-fiſh the Italian way. 
of Anchovies en Canap#. 
of Trufles the Italian way. 

of Trufles (d la Cendre.) 

of fat Livers in Cawl. 

of Calve's Ears foro d and 10 4. 
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re. 
| Firſt Courſe. 
For the Middle. : 


1 Quarter of Veal in Cal. 


2 P Ots of Olio, One for each End. 

1 A la jambe de bots. > 

| x with Rice and Cray-fiſh Cullis. 
Four Entries. 


of Pullets (A la Montmorancy,) 
of Partridges the Spaniſb way. 


— — — 


of Pigeons ( a la d Huxelles.) 


6 Small Diſhes, 


I of Mutton-Cutlets glaz'd with En- 


dive. 


1 of Fricando's of Veal glaz d with 


Sellery. 
1 of Popiettes the 8 way. 
1 of Larks the Mo ſcovite way. 
1 of Fillets of Soles with Champain. 


1 of Eels glaz d with an Italian Sauce. 


To remove the two Pots of Olio. 


x of a Turbot glaz d. 


. of 2 Jowl of galmon boiled, with 
IP ICT; 


No. vll 


| A BILL of Fare for a Supper of 15 or 16 Covers, ſerved 
up with a great Diſh, two middling, four ſmall, and fix Hors 


I of E Sey Cake. 


1 of a Cake of mille F euilles. 


1 of Fowls. 


1 of Partridges. 


of young Ducks with Orange Juice. 


1 of Sweet-breads of Vent (a i Da 


1 of Duck's Tongues. 
1 of Peaux 4 Eſpagne, 
1 of Eggs with Gravy. 


Second Courſe. 


Entremets. 


1 of a roaſted Ham for the middle. 


w or both Ends of the : TO 


4 Diſhes of roaſt Fowl. 0 


1 of | Turkeys, 


I of young Pigeons dreſs d like Orto- % 


/ 


4 alen, and 2 Sauces. 


: Third Courſe. 


10 Hot Small Entremets to remove the 


Sauces, Sallets, and Roaſt-Meat. 


x of Cray gh the Jralian way. 


bine.) 


1 of Artichokes the Tralian way. 


x of | green Peaſe. . 


1 of Lamb-Stones, 


1 of Anchovies in Canappé. 


1 of Cock's Combs. 
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